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Applesauce Meat Balls Page 2 


Mix together lightly: 

1/4 Ib ground pork 

3/4 Ib ground beef 

1/2 cup soft bread crumbs 

1 egg 

1 cup unsweetened applesauce 
2 TBL grated onion 

1 tsp salt 

1/8 tsp pepper 


Gently form into 2 inch balls. Brown and place into a baking dish. 
Pour over them a mixture of: 


1/4 cup catsup 
1/4.cup water 


cover and bake for 1 1/2 hours at 350 degrees. 
Roberta Davis-Sporrer 


Mexican Dip 


2 sm cans refried beans or, 
1 can spicy and 1 regular 
jalapeno bean dip 

1 Ig sour cream 

1 pkg taco seasoning 

3 med avocados, soft 
lemon juice i 
monterey jack and mozzarella cheese, grated 
olives, sliced 

tomatoes, chopped 

green onions 


Layer one: 
Mix both cans of refried beans and jalapeno dip. smooth over bottom 
of 8 x 12 inch pan. 
Layer two: 
Combine sour cream and taco seasoning. Smooth over bean layer. 
Layer three: 
Peel avocados and mash. Add lemon juice one teaspoon at a time, until 
smooth. (2-3 teaspoons maximum). Smooth over sour cream layer. 
Layer four: 
Grate cheeses. Sprinkle over avocado layer. Sprinkle olive slices and 
green onions over top. Serve with tortilla chips. 

Debbie Newman 


Baked Stuffed Mushrooms Page 3 


Remove stems from 1 pound (15 to 18) large, fresh mush- 
rooms. Chop stems and set aside. Melt 1/4 cup margarine 
in a skillet. Saute mushroom cups on bottom side 2 to 3 
minutes. Arrange caps in shallow baking dish, cavity side 
up. Melt an additional 1/4 cup margarine in the same skillet. 
Add the chopped mushroom stems, 1/4 cup finely chopped 
green pepper, 1/4 cup chopped onion, 1 TBL chopped 
parsley and 1/2 tsp finely chopped garlic. Saute until 
tender, about 5 minutes. Remove from the heat. Stirin one 
well beaten egg. Use mixture to fill mushroom caps, 
mounding high in the center. Bake at 350 degrees for 25 to 
30 minutes. 

Ed and Nancy Durrant 


Chutney Roll 


2 8oz pkgs cream cheese 

1/2 cup major grey chutney, chopped 

1 TBL curry powder (heat gently to release flavor before adding it) 
1/2 cup chopped blanched almonds 

1/2 tsp dry mustard 

1/4 cup (or more) unsalted peanuts, chopped 


Make the day before serving. Combine all ingredients, 
except peanuts. Shapein rolls. Roll each in salted peanuts. 
Wrap and chill. Serve with crackers. Ak Mak wheat 
crackers are nice. Makes 3 rolls. Enjoy! 

Yoko Arakawa 


Awesome Barbecue Sauce 


1 cup dark brown sugar 
1 cup catsup 
1 sm jar strained peaches 


Mix the above ingredients well and refrigerate. 
Debbie Newman 


Bacon Wraps Page 4 
1 pkg bacon 


1 can whole peeled waterchestnuts 
1 box toothpicks 
Awesome Barbecue Sauce (see recipe) 


Take bacon out of package as a whole and cut in half to 
make 1/2 strips. Drain waterchestnuts and wrap bacon 
halves around chestnut and place folded side down on a 
baking sheet. Repeat until chestnuts are gone. Bake at 350 
degrees for approximately 20 to 25 minutes or until bacon 
is cooked and crispy. Remove from oven and place a 
toothpick in each wrap and transfer them to a casserole 
dish. After wraps are in Casserole dish - leave toothpicks in 
and pour Awesome Barbecue Sauce over the top and bake 
for another 10 to 15 minutes - careful not to burn toothpicks, 
remove form oven and serve in casserole dish. This seems 
like a lot of work, but it is well worth it. 

Debbie Newman 


Buffalo Chicken Wings 


1 cube butter or margarine 

Durkee cayenne pepper sauce, to taste 

Chicken wing pieces, small 

oil for frying 

Deep fry chicken wing pieces until very crispy. Melt cube 
butter in large fry pan and add Durkee cayenne pepper 
Sauce to taste. Add chicken pieces and stir into sauce. 
Cover and simmer for 10to 15 minutes Stirring occasionally 
to mix in sauce. Serve with steamed rice. 

Debbie Newman 


Artichoke Dip Page 5 


1 to 2 cups mayonnaise 

1 cup cheddar cheese 

1 cup jack cheese 

1 702 can chopped green chilies 

1 can artichokes, cut-up, not marinated 


Mix together. Heat in microwave until cheese is melted. 
Mindy Kingston 


Mexican Party Di 


10 oz carton avocado guacamole 

1 Ig can refried beans 

1 Ig bunch green onions, chopped 

3 med tomatoes, chopped 

1 1602 can black olives, sliced 

8 oz cheddar cheese, shredded - 
1 cup sour cream 
1/2 cup mayonnaise 

1 pkg taco seasoning 


Mix together sour cream, mayonnaise, andtaco seasoning. 
Layer in order in 10 inch pie plate or quiche dish: 


1. beans 
2. avocado guacamole 
3. sour cream mixture 
4. onions 

5. tomatoes 

6. olives 

7. cheese 


Chill for 3 hours. Serve with Sturdy mexican chips. Serves 


8 to 10. 
Roxanne Westcott 


Shrimp and Crab Dip Page 6 


1 loaf frozen white bread 

1 602 can small shrimp 

1 60z can crab meat 

4 hard boiled eggs, chopped fine 
1 med onion, chopped fine 

1 cup celery, chopped fine 

1 tsp Accent 

3 cups mayonnaise 


Cut crust off bread. Butter one side of each slice of bread. 
Cut and cube frozen bread. Add hard boiled eggs and 
onion. Mix well, cover and refrigerate overnight. Next day, 
mix other ingredients. Let set for 2 hours. 

Cindy Nakahara 


Fruit Dip 


2 80z pkgs cream cheese 
1 140z jar marshmallow creme (the large size) 
.lemon juice 


Mix softened cream cheese and marshmallow cream. Add 
lemon juice to taste (I use about 1 or 2 tablespoons). 
Refrigerate until ready to use. Refrigerate until ready to 
serve; serve with fresh fruit slices as dippers. (You can 
make a half-recipe by using one 8-oz package of cream 
cheese and the small jar of marshmallow creme.) 

Barb VanWey 


Hot Artichoke Di, 


2 cans artichoke hearts, drained 

1 can chopped green chilies, drained 
1 cup Parmesan cheese, grated 

A touch of garlic powder or salt 

Å few drops of worcestershire sauce 
1 cup mayonnaise 


Stir ingredients together. Microwave until warm (approxi- 
.mately 5 minutes). Serve warm with tortilla chips. 


Carla Tedeschi 


Chili Con Queso Page 7 


1/2 to 1 Ib Velveeta cheese 
1 can cream of mushroom soup, undiluted 
1 or 2 sm cans green chilies, diced and drained 


Melt all ingredients in double boiler, crock pot, or micro- 


wave. Serve warm with tortilla chips. 
Carla Tedeschi 


Hot Crab Dip 


7 oz crab meat 

2 80z pkg cream cheese 
2 tsp horseradish 

1 cup mayonnaise 

1/2 sm onion, chopped 
1/2 cup Parmesan 


Mix all ingredients, except Parmesan. Heat for 20 to 30 
minutes at 350 degrees, or microwave for 6 minutes. 


Sprinkle Parmesan cheese on top. l 
Carol Morris 


Taco Dip 


1 Ib hamburger, browned 
1 150z can refried beans 
1/3 cup taco sauce 

Mix. Put in bottom of pan. 
2 cups grated cheese 

1 pkg cheese sauce mix 
Sprinkle on top of beans. 
3/4 cup sour cream 

1 pkg taco mix 


Mix sour cream and taco mix. Put on top. Bake at 350 


degrees for 20 to 25 minutes. l 
Carol Morris 


Kellogg's Original Crispix Mix Page 8 


7 cups Kellogg's Crispix cereal 
1 cup salted mixed nuts 

1 cup Pretzels 

3 TBL margarine, melted 

1/4 tsp garlic salt 

1/4 tsp onion salt 

2 tsp lemon juice 

4 tsp worcestershire sauce 


Combine cereal, nuts, and pretzels in 13x9x2 inch baking pan; 
set aside. Stir together remaining ingredients. Tossing gently, 
coat cereal with margarine mixture. Bake a 250 degrees for 45 
minutes, stirring every 15 minutes. Spread on paper towel to 
cool. Store in airtight container. Yield: 9 cups. 

Michelle Lund 


Cheese and Chili Dip 


Saute together 1 green bell pepper and 1 onion. Add 1 can 
Hormel chili without beans (150z can or smaller). Add 1 
pound Velveeta cheese, cut in chunks. Heat until cheese 
melts. 


Michelle Lund 


Salmon Ball 


1 1lb can salmon, drained and flaked 
1 80z pkg cream cheese, softened 

1 TBL lemon juice 

2 tsp onion, grated 

1 tsp prepared creamy horseradish 
1/4 tsp salt 

3/4 tsp liquid smoke 

1/2 cup walnuts or pecans, chopped 
3 TBL parsley, dried 


Mix first seven ingredients together. Form into a round ball then 
place in refrigerator until firm, 2 to 3 hours. Put chopped nuts and 
parsley together in bowl and roll salmon ball into this mixture. 
Serve on dish with wheat thins or any crackers. Great with or 
crackers. 


Lois Lien 


Mexican Layered Tortilla Page 9 


Mix together: 

2 80z pkgs cream cheese 

4 TBL mayonnaise 

5 diced green onions 

1 60z can Hormel ham or deviled ham 
4 oz can chopped green chilies 


Spread thinly between ten 10-inch flour tortillas. Wrap in 
Saran Wrap and chill for approximately one hour. Then 


slice like thin slices of pizza. Serve with salsa. 
Chery! Anderson 


Hot Crab Di, | 


1 80z pkg cream cheese 

6 1/20z canned crab (can use shrimp also) 
2 TBL onion, finely chopped 

1 TBL milk 

1/2 tsp horseradish 

1/4 tsp salt 

Dash or two of pepper 

1/4 cup oil 

Slivered almonds to sprinkle on top 


Mix all together except almonds and spread inan ovenproof 
pan. Sprinkle with almonds. Bake at 350 degrees for 19 
minutes or until bubbly. Serve with crackers like Ritz or 


whatever you wish. 
Cheryl Anderson 


Layered Fiesta Dip Page 10 
1 1602 can refried beans 

1 4oz can chopped green chilies, drained 

1 80z pkg cream cheese, softened 

1 80z container sour cream 

1 1-1/80z pkg taco seasoning mix 

3 ripe med avocados, seeded and peeled 

2 TBL ReaLime Lime juice from concentrate 
1/2 tsp garlic salt 

1/2 tsp sugar 

1/4 tsp pepper 

3/4 cup chopped fresh tomato 

Shredded Cheddar and Monterey Jack cheese 
chopped fresh tomato 

sliced green onions 

sliced ripe olives 

Tortilla chips 


In a small bowl, combine beans and chilies; set aside. In 
small mixer bowl, beat cream cheese until fluffy. Add sour 
cream andtaco seasoning; mix well. Set aside. In a blender 
container or food processor, mash avocados. Add ReaLime, 
garlic salt, sugar, and pepper; mix well (or use avocado dip). 
Stir in 3/4 cup tomato. In 7 or 8 inch springform pan or on 
large plate, spread bean mixture. Top with cheese mixture, 
then avocado mixture. Cover and chill several hours. Just 
before serving, garnish with shredded cheeses, tomato, 
onions, and olives. Serve with tortilla chips. Refrigerate 
leftovers. Makes 12 to 15 servings. 

Bonnie Aries 


1 Ig can refried beans 
1 Ib hamburger, fried 


Mix the beans and hamburger together. Add taco season- 
ing and a small container of sour cream. Putin a square 
dish. Letcool. In layers, top with: green onions, olives, and 
white cheese. 


Rhonda Zwiefelhofer 


Salmon Marinade Page 11 


Brown sugar, light 

Soy sauce 

Liquid smoke 

Tabasco Sauce 

Mix brown sugar and soy sauce into a thick paste. Add two healthy 
dashes of liquid smoke and two healthy dashes of tabasco sauce. Stir 
into the paste mixture. Baste salmon fillets with marinade and wrap 
them in aluminum foil. Bake at 375 degrees for 30 minutes, stopping 
once to baste again. This dish is simple to make, but has always been 
well received at parties and as an entree served with pasta. 


John Boyd 


Chicken Kabob (Yakitori) 


This is a simple and easy appetizer that you can prepare in advance for 
either BBQ or oven cooking. To fix it, you need: 


Chicken parts 

Teriyaki sauce 

Ginger root 

Wooden BBQ skewers 


For chicken, | usually get the frozen boneless chicken thighs from 
Costco, not chicken breasts, they don't hold up as well. Each thigh can 
be cut up into about 5 to 6 pieces. While you are at Costco, pick up a 
drum of teriyaki sauce of your favorite color. 


Peel off the ginger root and grate very fine. Blend one tablespoon of 
grated ginger with 2 cups ofteriyaki sauce. You can vary the proportions 
to your liking. | have found that 2 cups of this blend is sufficient for 15 


to 16 chicken thighs. 


Defrost the chicken, unless you buy it fresh, and cut it into bite-sized 
chunks. If you're planning a big party, a good knife really helps here. 
Give the pieces a good long bath in the teriyaki-ginger stuff - at least an 
hour, but overnight is better. Stab the chicken onto the skewers leaving 
at least 1 inch to 1 1/2 inches at each end of the stick for handling. 


These can be cooked in the oven (broiled 5-10 minutes each side) or 
BBQ (add a dash of alder or cedar chip for smoke) until crispy brown. 


Serve hot! 
George Lefler 
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Blood Soup Page 3 


Fresh duck, goose, or pig's blood 
1 1/2 lbs spare ribs 
Fowl trimmings 
4 whole allspice 
4 whole cloves 
3 whole peppers 
1/2 cup vinegar 
10 prunes 
Dried apples or pears 
1/4 cup raisins 
2 tsp flour 
1 cup sweet cream 
1 tsp sugar 
Into glass or crockery bowl (not metal), pour the vinegar. 
Into this drip the blood when killing the duck or goose. Stir 
to avoid coagulation. Half cup of pig’s blood may be used 
if you are unable to buy a live duck or goose. Cover with 
water and cook the fowl trimmings, ribs, and spices about 
2 hours, until meatis done. Strain soup, return to kettle. add 
fruit and cook half an hour longer. Mix flour into blood 
mixture, add 3 TBL of soup stock and pour into soup stirring 
constantly. Add sugar and cream and bring to boiling point. 
Serve at once with egg noodles or potato dumplings. Best 
time to serve is Halloween. 

Wieslaw Ptak from Polish Recipes 


Hot and Sour Soup Page 4 


4 mushrooms, sliced 

1/4 Ib pork, thin strips 

1 TBL cooking sherry 

4 cup chicken broth 

1/2 Ib chicken breast 

1/2 cup bamboo shoots, thin strips 
1 tsp sesame oil 

2 green onions, chopped 
1/4 Ib tofu 

2 TBL white vinegar wine 
1 TBL soy sauce 

2 TBL cornstarch 

1/4 cup water 

1/2 tsp white pepper 

1 egg, slightly beaten 


Soak mushrooms 30 minutes. Drain and squeeze out 
excess moisture. Boil for 5 minutes; broth, mushrooms, 
pork, chicken and bamboo shoots. Add the tofu, vinegar 
wine, sherry, and soy sauce. Continue to boil for 1 minute. 
Combine cornstarch and water. Add to soup and stir until 
thick. Remove from heat. Add the pepper and oil. Add the 
egg. Sprinkle green onions on top and serve. 

Cindy Nakahara 


Cheese Soup 


2 cups shredded cheese (anykind, cheddar is good) 
2 cans cream of celery soup 

2 cups milk 

Ham, diced 

Carrots, diced 

Potatoes, diced 

celery, diced 


Mix together in crock pot. Cook 6 to 8 hours. Serve with 
bread. 
Melani McGrath 
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Green Beans and Meatballs Soup Page 5 


3 to 4 Ibs frozen cut green beans 

3 to 4 slices bacon, cut into small pieces 

1/2 whole onion, chopped 

1 to 2 TBL oil 

1 1/2 Ibs lean ground beef 

6 whole potatoes, peeled and cut into bite size pieces 


Put green beans and bacon into 8 quart pot. Add water to 
cover beans, bring to boil and cook until beans are tender. 
In another skillet, soften onions in oil, brown ground beef 
and drain (meat can be rolled into small meatballs before 
browning, if desired). Addto beans. Add potatoes to beans 
and meat. Cook until potatoes are done. Season to taste 
with salt and pepper. 

Carla Tedeschi 


Cucumber - Lemon Soup 


1 quart sour cream 

1 quart plain yogurt 

64 oz chicken stock 

3 oz lemon juice 

3 oz onions, minced 

1 1/2 Ibs english cucumber, shredded 
3/4 tsp lemon zest 

1 tsp dill weed 

1 tsp salt 

1 tsp white pepper 


Sour cream and yogurt whipped and creamy. Add stock, 
lemon juice, and onion. Blend remaining ingredients. Chill 
3 hours. Iftoo thin thicken with equal parts sour cream and 
yogurt. 

Dru Jordan 


Cabbage Patch Soup Page 6 


1 Ib ground beef 

1 Ig onion, chopped 

2 or 3 carrots, peeled and sliced 

2 stalks celery, chopped 

1/2 head red cabbage, chopped 

2 160z cans kedney beans, drained and rinsed 
2 TBL chili powder 

Salt and Pepper to taste 

2 quarts canned tomatoes 


Brown ground beef and onion in a 6 to 8 quart kettle. Drain 
excess fat. Add all other ingredients. Simmer 60 to 90 
minutes, until vegetables are tender. Adjust seasonings to 


taste. 
Mat Miller 


Leek and Potato Soup 


4 oz butter 

5 cups leeks, chopped 

2 stalks celery, roughly chopped 
4 cups potatoes, roughly chopped 
1 Ig onion, roughly chopped 

1 to 2 cups milk 

2 quarts chicken stock 

Parsley, chopped 

Salt and Pepper 


Slowly cook leeks, celery, and onion in butter, until soft (10 
to 15 minutes, though longer is ok). Add potatoes and 
stock, and bring to aboil. Simmer until potatoes are cooked. 
Puree. Heat milk and add to soup, and add salt and pepper. 
Sprinkle chopped parsley with each serving. Note: to 
freeze, don’t add milk; add later at serving time. 

Doug Tedsen 


ERT 


OU 


Barley Burger Stew Page 7 


1 460z can tomato juice 

2 to 3 carrots, sliced 

1/2 cup onions, chopped 

1/2 cup barley 

2 TBL chili powder (more or less to taste) 
1 Ib hamburger 

1 tsp salt 

1/2 tsp pepper 


Combine tomato juice, carrots, onions, barley, salt, and 
pepper in a large kettle or dutch oven. Heat to boiling. 
Meanwhile, brown hamburger. Add browned, drained 
hamburger to juice/vegetable mixture. Once boiling, turn 
heat down to simmer and cover. Let simmer for approxi- 
mately one hour, or until barley and carrots are done, and 
stew is desired consistency. Makes 8 large servings. 

. Joann Smith 


Cro ckpot Hamburger Soup 


1 to 1 1/2 lbs hamburger 
1/2 onion 

Salt 

Pepper 

Garlic powder 

Chili powder 

3 or 4 stalks celery 

3 lg carrots 

3 or 4 potatoes 


Brown hamburger and onion. Add salt, pepper, and garlic 
powder to taste. Add 1 tablespoon chili powder. Dice and 
parboil celery, carrots, and potatoes. Put meatin crockpot, 
add 1 160z can tomatoes and the parboiled vegetables. 
Cook on high setting for one hour. Turn to low and finish to 
desired consistency of vegetables. 

Cheryl Anderson 


Vegetable Soup Page 8 
6 cups water or stock 

1 cup peas or chopped green beans 

1 cup corn 

1 to 2 potatoes, unpeeled, small and cubed 

2 to 3 stalks celery or 1 green bell pepper, chopped 

2 carrots, sliced thin 

1 Ig onion, chopped small 

1 sm zucchini, sliced thin or chopped 

1 stalk broccoli, chopped small (optional) 

1 to 2 TBL oil 

1 TBL tamari soy sauce 

3 to 4 tsp vegetable broth powder or 3 to 4 vegetable bouillon cubes 


2 tsp parsley 
1 1/2 tsp salt 
1/2 tsp basil 
1/2 tsp oregano 
1/2 tsp kelp 
several dashes of cayenne red pepper 
bit of honey (optional) 
dark miso, keep separate (optional) 
Steam the hard vegetables like potatoes and carrots for 10 
minutes before making the soup. Sautethe onions in the oil 
in a large pot until the onions are slightly transparent. Then 
add the water, steamed vegetable, and all the rest of the 
ingredients. Cookthe soup on alow to medium heat for 40 
to 60 minutes until all the vegetables are tender but not 
soggy and the flavors develop. Then take 1 to 2 cups of 
water with vegetables from the soup and blend it or use a 
food processor to liquify and add it back into the soup. This 
adds flavor and depth and gives the soup a natural thick- 
ness. Correctthe soup's spices according to personaltaste 
and add a bit of honey to balance flavors if needed, or extra 
water to thin the soup. After the soup is finished cooking, 1 
to 2 tablespoons miso can also be added to one cup of the 
broth and then to the soup for more taste and nutrients. 
Serve the soup hot and let it cool before refrigerating 
leftovers. 

Liz Moloseau 


Miso Soup Page 9 


6 cups water or stock 
4 60z seaweed (wakame or kombu is best) 
1 Ig onion, chopped 
2 carrots, sliced thin 
2 to 3 stalks celery, chopped 
1 to 2 vegetable bouillon cubes or 1 to 2 tsp vegetable broth powder 
1 to 2 TBL oil 
1 tsp parsley 
1/2 tsp seasoned salt 
several dashes kelp 
1/3 cup dark miso 


Saute the onions and vegetables in the oil in a large pot. 
Use a pot big enough to hold all the soup. When the 
vegetables are tender and slightly transparent, add the 
water, seaweed and all the rest of the soup ingredients 
except the miso. Let the soup cook on low heat and keep 
it covered and hot. Remove one cup of broth from the soup 
and mix it with the miso. When the miso is dissolved into the 
broth, mix it with the rest of the soup and let the soup sit 
covered about 5to 10 minutes sothe flavors can mingle. Do 
not cook the miso; that would destroy valuable vitamins and 
enzymes. Serve the soup immediately when ready. Left- 
over soup can be reheated slightly, but never let the soup 
come to a boil. 

Liz Moloseau 


Lentil Soup Page 10 


4 cups water or stock 

1 cup brown lentils 

4 to 6 stalks celery or broccoli, chopped 
2 carrots, sliced 

1 Ig onion, chopped 

1 to 2 cloves garlic, minced 

2 TBL butter or oil 

2 TBL wheat-free tamari soy sauce 
3 tsp parsley 

1 tsp sea salt 

1/2 tsp basil 

1/2 tsp oregano 

1/2 tsp thyme 

1/8 tsp cayenne red pepper 
Several dashes of kelp 

1/2 tsp dill weed (optional) 


Bring the lentils, vegetables, and water or stock to a boil on high 
heat, then simmer for one hour on low heat or until the lentils are 
very tender. Add the remaining ingredients and simmer another 
15 to 20 minutes, stirring occasionally. Serve hot and enjoy. 
Keeps seven days in the refrigerator or may be frozen for later 


use. 
Liz Moloseau 


Carrot Soup 


4 cups carrots, sliced and steamed until tender 
1 2/3 cups water or vegetable stock 
2 to 3 TBL butter or 1 to 2 TBL oil (for flavor) 
2 TBL wheat-free tamari soy sauce 
2 tsp parsley 
1 tsp dill weed 
1/2 tsp sea salt 
Several dashes oí kelp 
Cayenne red pepper to taste 
Several dashes of onion or garlic powder or a few crushed mint 
leaves (optional) 
Liquify all ingredients until smooth in a blender or food processor. 
Then heatthe soup in a saucepan on low to medium heat just up 
until a boil. Do notboil. Serve hot. Garnish with chopped chives 
or green onions or fresh parsley, if desired. 
Liz Moloseau 
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Stew Page 11 


Stew meat 

1 onion 

6 to 8 carrots 

4 to 6 stalks celery 

6 to 8 potatoes 

1 clove garlic 

2 cubes or tsp beef bouillon 

Ground pepper 

2 120z cans stewed tomatoes 

1 Ig can whole tomatoes 

mushrooms canned or fresh (optional) 
fresh tomatoes (optional) 

green peppers (optional) 

corn (optional) 

Whatever is leftover in the refrigerator 


Turn oven onto 250 degrees. Use a large pot. Put meat in the bottom. 
Chop and add all ingredients. Bake in oven for 5 hours. Add one cup 
water with 2 tablespoons of flour or cornstarch if needed to thicken the 
broth. 


Liz Moloseau 


Clam Chowder 


1 cup ripe pitted olives 

1/3 cup green onions, chopped 

1/2 cup carrot, grated 

1/3 cup butter or margarine 

1/3 cup flour 

1 tsp seasoned salt 

1 qt whole milk 

1 cup clams, shrimp, or crab, cooked and diced 
1 cup mushrooms (8 oz can equivalent) 
1 cup potatoes, diced 

Parsley, finely chopped 


Chop olives into wedges. Cook potatoes in water until tender, drain and 
set aside. Soften onion and carrots in butter, (if using fresh mushrooms, 
add here) add flour, salt, pepper and enough milk to cook to thicken. Add 
olives, seafood, undrained (canned) mushrooms, and potatoes. Add all 
milk, if desired. Heat slowly until piping hot. Sprinkle with parsley and 
pour into bowls. Serve. We like to keep ingredients a bit thick and dilute 
as desired with hot (not boiling) seasoned milk when served. 


Lt. Col. Homer L. Marcy (Marcy Petcoff) 


Rods Chili Page 12 


PIU LT ———————————— 
1 Ib chili meat 

2 cans kidney beans (1 dark and 1 light) 
1 6oz can tomato paste 

1 160z can crushed tomatoes 

2 stalks celery, chopped 

1/2 medium onion, chopped 

2 or 3 fresh jalapenos 

1/2 tsp chili powder 

1 tsp crushed red pepper 

1/2 tsp oregano 

Salt and pepper 


Brown meat with onion, celery, and jalapeno. Salt and 
pepper. Addtomato paste, crushedtomatoes and 6 ounces 
of water. Drain and rinse beans. Add beans and spices. 
Simmer 2 hours. Serve with chopped onion, cheese, and 


corn bread. 
Eric Kenison 


Hamburger Soup 


1 1/2 lbs hamburger 

1 onion, chopped 

4 cups water 

Brown hamburger; add onion and cook for 3-4 minutes. 
Drain any fat off. Add water and simmer for 20 minutes. 


Add: 

4 |g potatoes, pared and cut into bite sized pieces 
4 lg carrots, pared and sliced 

2 TBL prepared mustard 

4 TBL tomato catsup 


Simmer for 20 minutes. 


Add: 
2 cans Campbell’s Chicken Vegetable soup, undiluted 
Add and simmer 10 more minutes, or until potatoes are 


tender. 
Susan Maag 


Turkey Frame Soup Page 13 


Place one meaty turkey frame in large dutch oven with 5 
quarts of water; 1 onion, quartered, and 4 tsp salt. Cook, 
covered, 1-1/2 hours. Remove frame; cool until it can be 
handled. Remove meat from bones; discard bones. Re- 
move onion from broth. Add turkey meat, 3 tomatoes, 
quartered, 1 tsp dried thyme, crushed, and 1/2 tsp dried 
oregano, crushed, to the broth. Stirin 8 cups of sliced fresh 
vegetables, such as, celery, carrots, onions, potatoes, 
mushrooms, broccoli, and cauliflowerettes. Bring to a boil; 
cover and simmer for 45 minutes. Add 3 cups of cooked egg 
noodles. Adjust salt. Add pepper, if desired. Serve. 
Susan Maag 


Broccoli and Cheese Salad 


Cut up one bunch broccoli, 1/2 large red onion, 12 oz. 
cooked bacon. Mix together in a bowl with one cup grated 
cheddar cheese. 


Mix together until almost clear: 1/2 cup mayonnaise, 1/2 
cup sugar, and 1 teaspoon vinegar. Refrigerate for at least 
one hour. 


Mix salad and dressing together before serving. Be sure to 
mix the dressing up again before mixing into salad. 
Jolene Swanson 


Curried Rice Salad Page 14 


vU 
1 box chicken flavored Rice-A-Roni 

1 jar marinated artichoke hearts 

1 can large pitted black olives, sliced 

1/2 cup cooked chicken 

1/2 cup mayonnaise 

curry powder to taste 


Prepare rice as directed, let cool. Chop olives, artichoke 
hearts and shred chicken. Combine with rice mixture and 
add mayo. Add curry powder and chill salad. Before serving 
you may want to add more mayo if it seems dry, or more 
curry if you want more kick. Serves 8. 

Stacey Peterson 


Snickers Cream Salad 


KA Aen 
1 large frozen Snickers bar 

5 red apples, chopped 

1 container of Cool Whip 


In a plastic bag, put frozen Snickers, wrap with towel and hit 
with a hammer. Combine ingredients. 
Rhonda Zwiefelhofer 


Fruit Salad 


RH 
1-15 oz can crushed pineapple, drained 

1 can cherry pie filling 

1 can Eagle Brand milk 

1 can mandarin oranges, drained 

1 container Cool Whip 

1/2 cup pecans 


Mix together and chill. 
Ed and Nancy Durrant 


Watergate Salad l Page 15 


1 Ig can crushed pinapple and juice 
1 cup miniature marshmellows 
9 oz Cool Whip 
1 pkg Pestacchio pudding mix or 2 3-oz pkgs 
Mix pineapple and pudding mix. Then add other ingredi- 
ents. 
Cindy Nakahara 


Chicken Potato Salad 


1 cup cooked chicken, shredded 

2 cups cooked potatoes, cubed 

1/2 cup cooked carrots, cubed 

1/4 cup celery cut in 1/4 inch pieces 
2 TBL sweet relish 

1/4 cup cooked beets, diced 

1 cup mayonnaise 

Salt and Pepper, optional 


Combine all ingredients, except beets. Blend thoroughly. 
Fold in beets. Serve cold on a bed of lettuce. Garnish with 
chopped eggs and parsley. Note: For chicken salad sand- 
wiches, omit the potatoes and mince (don't cube) carrots. 


Jessie Evers 


Taco Salad Page 16 
1 to 2 Ibs ground turkey or beef 

1 onion, chopped 

2 to 3 cloves garlic 

1 envelope taco seasoning 

Cumin, chili powder, and paprika; to taste. 
Brown all ingredients above. 

1 can pinto beans 

1 sm can olives 

1 avocado, diced 

1/2 cup cheddar cheese 

1 cup chopped lettuce or more if desired 


Dressing: 

1/2 cup mayonnaise 

1/2 cup or more sour cream 

1/2 to 1/2 cup salsa 

Mix into salad. May need seasoning salt or more of the 
three seasonings above. Crush chips on top and add 
avocado slices and chili powder on top of salad. 


Cindy Nakahara 
Coleslaw 
Big bowl 


1 ig head of cabbage 

2 to 3 carrots, depending upon color 
2 1/2 to 3 TBL mayonnaise 

1/210 1 cup sugar 

110 2 TBL vinegar 


The cabbage and carrots needsto be shredthrough a home 
processor. lf you want a little more color, add half a red 
cabbage. Then add the vinegar, mayonnaise, and sugar. 


Mix ingredients and refrigerate, until ready to use. 
George Schlegel 


GOE 


Romaine with Egg Mustard Dressing Page 17 


3 hard cooked eggs 

I 1/2 tsp mustard 

3 TBL cider vinegar 

3 TBL sugar 

16 oz Romaine greens or spinach 
4 slices cooked bacon, torn 

2 green onions, chopped 

1/3 cup warm bacon drippings 


Separate hard cooked eggs, chop whites. Mix yolks with 
mustard, vinegar, and sugar until smooth. Put greens in 
salad bowl and toss with egg dressing. Lightly mixin warm 
bacon drippings. Sprinkle chopped egg whites, bacon 
pieces and green onions over top. 

Dave Erickson 


Lemon Dressing 


1 whole lemon 

1 clove garlic 

2 TBL olive oil 

1/4 tsp sea salt 

1/2 tsp spike 

1 tsp cayenne pepper 

3 TBL plain yogurt 

1/2 tsp of dulce (seaweed) 
1 tsp of brewer's yeast flakes 
1/2 tsp of cumin seed 

1/4 tsp of basil 


Grind the cumin seeds and mix with all the other ingredi- 
ents. mix into the salad and allow to marinate well. 
Jerry Sarvas 
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David's Pasta Salad 


1/2 Ib sun dried tomatoes packed in oil 

1/3 cup olive oil 

1 TBL fresh lemon juice 

2 cloves garlic, pressed 

1 tsp pepper 

2 tsp salt 

1/2 Ib marinated artichoke hearts, drained and quartered 


1/3 Ib cashews 
1 Ib egg or spinach tortellini, cooked and cooled 


Drain tomatoes, reserving 1 tablespoon of oil. Chop toma- 
toes. Combine reserved oil, olive oil, lemon juice, garlic, 
pepper, and salt in large bowl. Stir in tomatoes, artichoke 
hearts and cashews. Stir in tortellini. Let stand at room 


temperature for one hour. Serves 8. 
Kris Gustafson 


Herb and Oil Dressing (Lemon-oil Dressing) 


(for meat meals) 

1 1/4 cups oil 

1 to 3 TBL lemon juice (fresh), or 1 - 2 cloves fresh, crushed garlic 
1 to 2 tsp wheat-free tamari soy sauce or 1 tsp sea salt 

1 tsp parsley 

1 tsp paprika 

1/2 tsp basil 

1/4 tsp marjoram 

1/4 tsp thyme 

1/4 tsp kelp 

Several dashes cayenne red pepper 

1/2 to 1 tsp vegetable broth powder or onion powder (optional) 


Mix together all the ingredients and beat well. Refrigerate 


for a couple of hours so the herbs and flavors can mingle. 


Serve chilled or at room temperature on salads. 
Liz Moloseau 


Cucumber Dill Dressing Page 19 


1 lg cucumber, peeled and seeded 

2 tsp dill weed 

1/2 cup oil (water may be used instead with some loss of flavor) 
Few dashes of kelp 

Several dashes of cayenne red pepper 

Sea salt to taste 

1 to 2 cloves garlic, crushed (optional) 


Blend all ingredients well, chill and serve. Best used within 
5 days. Makes about 1 1/2 cups. 
Liz Moloseau 


Avocado Dressing 


2 med avocados 

3 to 4 tsp fresh parsley, chopped 

1/2 cup green onion tops, chopped 

1/2 cup oil (or 1/4 cup water and 1/4 cup lemon juice from meat 
meals) 

1/8 to 1/4 tsp sea salt 

Few dashes of kelp 

Cayenne red pepper to taste 


Blend all ingredients well and serve. Best used within 3 
days. Makes about 1 cup. 
Liz Moloseau 


Spinach Salad Page 20 


1 sm or med bunch spinach, torn 

1 Ig beet or carrot, grated 

1 zucchini, if small, slice in rounds, if larger use 1/2, quarter and chop 

1 lg avocado, in thin wedges or chunks 

Optional: Starchy meal; 1 to 2 TBL sunflower seeds, pre-soaked 
Meat meal; 1 to 2 TBL raw, sliced almonds, unsoaked 


Wash the spinach by swishing itin cold waterto remove the 
sand. Remove the stems, dry it and tear it into bite-sized 
pieces. Scrubthe beet or carrot and zucchini and grate and 
chop. the sunflower seeds should be soaked in water 1 to 
2 hours, then drained to soften them and make them easier 
to digest. Mix all the ingredients and toss lightly. Be gentle 
with the spinach as it bruises and spoils easily with too much 
handling or squeezing. Use lemon juice, Lemon-oil, Herb 
and Oil, Cucumber or Avocado Dressing depending on the 
type of meal. Serves 2. 

Liz Moloseau 


Oriental Salad 


8 to 10 stalks asparagus, pre-steamed 10 to 15 minutes until tender 
10 to 14 snow peas (edible pea pods) pull ends and top string off 

1 sm carrot, cut in shoe strings (see below) 

1 stalk celery, cut in shoe strings (see below) 

1/2 can bamboo shoots, rinsed and dried 

1/2 can water chestnuts, sliced thin 

Starchy meal; add 1 to 2 TBL raw or toasted sesame seeds 

Meat meal; Add 1 to 2 TBL home roasted (or raw) sliced almonds 
green onions or chives, chopped (optional) 


Prepare salad and marinate 1 to 2 hours before serving in 
fresh lemon juice or Lemon-Oil Dressing or Herb and Oil 
Dressing. To cut into shoe strings, chop vegetable into 2- 
1/2 inch lengths. then slice into very thin, long sticks. To 
roast raw almonds: Heat in a dry pan in a toaster oven at 
400 degrees for 10 minutes, until some of them pop and 
they are lightly browned. Use 425 io 450 degrees in a 
regular oven. this salad is especially nice when it is 
arranged artistically on a plate. Serves 2. 

i Liz Moloseau 


Zucchini Salad Page 21 


2 sm or 1 Ig zucchini, grated 

1/2 regular or 1/4 English cucumber, grated 

8 to 12 red radishes, sliced in paper thin rounds (if none, used sliced 
carrot) 

1 green bell pepper, cut in 1/4 inch strips 

1 leaf of lettuce (any kind but crisp-head), torn very small 

1 to 2 floweret(s) or cauliflower, grated (optional) 

1 to 2 green onions or chives, chopped (optional) 


Wash, dry, chop, grate, andtoss all ingredients. This lovely 
salad is surprisingly light and delicious! Serve with dress- 
ing. Serves 2. 

Liz Moloseau 


Greek Salad 


1 sm cucumber, cut in chunks 

1 red bell pepper (instead of tomato), cut in chunks 
1/2 to 3/4 cup black olives, cut in half lengthwise 

1 sm white or red onion, chopped small (optional) 
Lemon-Oil Dressing or Herb and Oil Dressing 


Wash and peelthe cucumber with a potato peeler (if waxed) 
and chop. Mix with the other ingredients and dressing, toss 
and refrigerate for 30 to 60 minutes before serving. Stir 
every 10 to 15 minutes, while it marinates. Serves 2. 

Liz Moloseau 


Tazatziki (Cucumber and yogurt salad) Page 22 


1 cucumber, peeled and diced small 

Salt and Pepper 

1 or 2 cloves of garlic, peeled 

1 TBL mint, chopped or dill weed, heaped 
1 TBL lemon juice or white wine vinegar 
2 cups plain yogurt, scant 

4 good TBL or 2/3 cup double cream 
Olive oil, extra virgin (optional) 


Great sauce with grilled meat or fish, or fried fish. Put 
cucumber into colander. Sprinkle with a tablespoon of salt 
and cover. Leave to drain for about an hour and dry with 
paper towels. Crush garlic with alittle salt until creamy. Mix 
in bowl with herbs and lemon (or wine vinegar). Beat in 
yogurt and cream and oil to taste. Add cucumber and 
season to taste. Eat alone or over lamb. 

Suzen Searle 


Salata (Summer Salad) 


Good, big lettuce leaves 

4 to 6 firm tomatoes, quartered or sliced 
cucumber, small, scored, and sliced 
Salt and Pepper 

1 Walla Walla onion 

1 tsp rigani 

2 or 3 TBL lemon juice or balsamic vinegar or red wine vinegar 
6 oz feta, crumbled or sliced 

Black olives 

Fresh basil 

4 TBL olive oil, extra-virgin 

Fresh mint sprigs 


Roll leaves and slice thinly and scatter over dish. Arrange 
tomatoes and cucumbers. Scatter with onions and herbs. 
Beat oil with lemon juice and pour over all. Add cheese and 
olives on top. Serve now! 

Suzen Searle 


House of Marcy Salad - Page 23 


2 eggs 

1 clove garlic 

1 cup vegetable oil 

1 tsp Worcestershire sauce 

1 tsp sugar 

Juice of two lemons (1/3 cup) 

1/2 small can grated Italian cheese. Use the other half over top 
when served, if desired. (I use 1/2 cup fresh ground, one cup total) 
Salt and pepper to taste. 


Puteggs into Osterizer (a mixer will not do) with garlic clove. 
Mix until well blended and then slowly add the lemon juice 
and oil. When blended add cheese and seasoning. Serve 
with 1/2 box ZWIEBACK broken over one head or so of 
romaine or any kind of lettuce. 
Here ends the recipe as written for me by Loucille Marcy in 
the mid 1960's. ZWIEBACK is a somewhat sweettoast sold 
for babies in grocery stores under that brand name. It is 
essential to the flavor of this salad. The Marcy's method of 
serving this salad was to prepare good sized individual 
bowls of romaine. In a separate container they prepared 
the Zwieback in about 1/2 inch pieces. The dressing may 
have been prepared ahead. When the dinner is all ready 
and everyone is just sitting down, they receive from the 
hostesstheir bowlof romaine with Zwieback freshly sprinkled 
over it. Then the dressing and extra cheese are passed. 
The idea is to consume the salad before the dinner so the 
Zwieback doesn't become mushy. 

Lt. Col. Homer L. Marcy (Carole Petcoff) 
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1 1/2 pound cubed pork 

3 TBL flour 

1/4 teaspoon white pepper 

1/8 teaspoon ginger 

2 TBL oil or fat 

1 bell pepper, cut in one inch cubes 

1 medium onion, chopped (large chunks) 
1/2 cup chopped celery (optional) 

2 cans cream of mushroom soup (10 1/2 oz.) 
1/2 soup can of water 

3 TBL soy sauce 


Set oven at 350 degrees. Put flour, pepper, and ginger in 
paper sack. Add cubed pork, shake to coat meat. Heat oil 
in skillet. Add cubed pork and brown. Add vegetables, soup, 
soy sauce.and water. Heat through. Pour into a 2 1/2 to 3 
quart casserole. Cover. Put into pre-heated oven. Bake at 
350 degrees for 30 minutes. Turn heat to 325 degrees and 
continue baking for one hour...Stir before serving over 
noodles or rice. 
Marilyn Collier 


Pepperonaia dëi 2I 


2 TBL red wine vinegar 

5 TBL olive oil 

2 cloves of garlic, crushed 
4 red peppers, sliced 

1 yellow onion, chopped 
6 anchovy fillets 

6 green olives 

2 TBL capers 

4 ripe red tomatoes 

salt and pepper 


Saute anchovies and garlic in the olive oil until the ancho- 
vies turn to a paste. Add peppers. Cook 15 minutes. Add 
remaining ingredients. Cook until tomatoes become tender. : 
Serve on warm or r cold soft french/sourdough bread. 


Colleen Sanchez 


Chicken Curry Salad Page 6 
1 pound white bean sprouts Dressing: 
(washed and drained) 1 cup mayo 
1 cup sliced celery - 2 teaspoon lemon juice 
1 cup slice water chestnuts `" 2 teaspoon ginger 
1/2 cup chopped green onions : . 1. teaspoon curry powder 
2 cups chopped cooked chicken 2 TBL soy sauce 


1 cup toasted slivered almonds 


Combine and chill. Immediately before serving add dress- 


ing. Toss well. f 
Colleen Sanchez 


Swiss Chicken Crisscross 


4 cups chopped cooked chicken ` 
2-8 oz. cans Pillsbury crescent roils 
2 cups cooked broccoli 
6 oz. shredded swiss cheese 
1/4 cup dijon mustard 
1/4 cup white onion 
1 egg beaten 
1/2 teaspoon poultry seasoning 
salt and pepper to taste 
Spray non-stick coating into skjenn casserole/baking dish 
(15"x 10"). Preheat oven to 375 degrees. Separate one can 
of dough into two long rectangles. Press over bottom of 
casserole dish and up sides 1/4". Bake for 6-8 minutes or 
until light golden brown. In large bowl combine all ingredi- 
ents except the egg. Mix well. Spoon mixture over partially 
baked crust. Separate remaining can of dough into two long 
rectangles (press perforations together). Cut each length- 
wise into five strips. Arrange in crisscross pattern over 
chicken mixture. Brush dough with beaten egg. Bake at 375 
degrees for approximately 25-30 minutes or until dough is 
deep golden brown. > 

Colleen Sanchez 


Wiener Bean Pot | Page 7 


2-1 pound cans pork and beans 

1 envelope onion soup mix 

1/3 cup catsup 

1/4 cup water 

2 TBL brown sugar 

1 TBL prepared mustard 

1 pound (8-10) frankfurters, sliced 


Heat oven to 350 degrees. Combine ingredients in a two 
quart casserole or bean pot. Bake uncovered at 350 de- 
grees for about one hour. Serves 6 - 8 people. 


Brenda Hartman 


Florida Blackeyed Peas | | lig 


1 package dry blackeye peas (soaked according to 
<Ingredient>package directions) 

3 large carrots 

1 large onion 

2 stalks celery 

1 ham bone with meat or 2 ham hocks 
1/2 stick butter or margarine 

1/2 teaspoon salt 

1/2 teaspoon pepper 

1 teaspoon thyme 

1 teaspoon onion powder 

1 teaspoon garlic powder 


Drain blackeyed peas. Cut vegetables into bite size pieces. 
Combine all ingredients in large crock pot. Add just enough 
water to cover. Cook in crock pot on low for 8-10 hours. " 


Trent McGraw 


Chicken Spaghetti | Page 8 


1 chicken (seasoned with salt) 
1 can cream of mushroom or cream of chicken soup 
1 can rotel tomatoes (can get at Safeway) 

1 pound Velveeta cheese 
spaghetti (cooked and drained) 


Boil chicken until done. While chicken is cooling, melt 
cheese in double boiler. Add soup and tomatoes. Drain 
tomatoes if you don't want it HOT! If cheese mixture is too 
thick, add some chicken broth, a little at a time, to desired 
- consistency. Take cooled:chicken and cut up into bite size 
pieces and add to cheese mixture. In a large serving bowl, 
add spaghetti and cheese mixture, stir well, coating the 
spaghetti. Serve with salad on the side. Severs 4-6. 


Sandy Adams 


Enchilada Casserole 


1 large (or two small) can(s) of chicken 

2 cans of cream of chicken soup 

1 cup sour cream 

2 cans of chopped green chili peppers 
1 bunch green onions, chopped ug BET 
1 pound medium cheddar cheese, grated 

1 bag plain tortilla chips, crushed 


Butter a 9" x 13" pan (or two small baking pans). Put in 1/2 
of the crushed chips. Stir together the soup, chicken, sour 
cream, chili peppers, and onions. Pour 1/2 over chips in 
pan. Cover with cheese and repeat layers. Set in refrigera- 
tor over night. Bake 30 minutes at 350 degrees. 


Derek Boney 
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Mama Kelbaugh's Real Italian Pizza ` Page9 


frozen white bread dough (loaf style) 
olive oil 


. whole garlic 


oregano (not powdered) ~~~ 
canned tomato sauce 

whole canned tomatoes 
sliced olives 

garlic salt 

romano cheese 

flour 


Thaw frozen bread dough. Do not let it rise. After dough has 
thawed, hand kneed two loaves together. Roll with rolling 
pin on a floured hard surface to desired thickness. Gener- 
ously cover cookie sheet with olive oil and place rolled 
dough on cookie sheet. Cover dough with olive oil. 

Cover dough with a thin coating of tomato sauce and add 
oregano and a small amount of garlic salt. Take whole 
canned tomatoes and hand squeeze them until most of the 
liquid is gone from them. Be careful not to leave them too 
dry. Evenly place squeezed tomatoes on sauce covered 
dough. 


Take whole clove garlic, peel, and slice thinly. Cover pizza 
evenly with sliced garlic. One pizza usually takes a whole 
round of garlic. Don’t be stingy with it. Remember Mama 
Kelbaugh say’s “There is no such thing as a little garlic". 
Also add a good amount of sliced olives at this point. Take 
romano cheese and grate. After cheese is grated, apply to 
taste. If you like a lot of cheese; use a lot of cheese. 
Remember that romano cheese has a stronger taste than 
most pizza cheeses you’re used to. Typically you will want 
to use less romano cheese. "Don'tuse Mozarella cheese’. 
Romano adds much more flavor andis not stringy. Now add 
a little more oregano and a pinch of garlic salt. Pre-heat 
oven to around 350-375 degrees and cook until golden 
brown. Keep an eye on it. 


Pat Kelbaugh, Michael Kelbaugh’s mother 


Alphabet Meatballs S | Page 10 
Take a pound or two of ground beef and add one raw egg (maybe 
two for two pounds), add a couple shots of worcestershire sauce, 
a little salt and pepper and put into a mixing bowl. 


You'll need about two slices of bread worth of dried bread 
crumbs. Make them by baking some bread in the oven until it's 
pretty crispy, then putitin a paper sack and beat with arolling pin. 
Add to mixture through a wire sieve to remove big chunks. 


Mix up this concoction with your hands and roll it into 
meatballs.... whatever size you wish. 


Dip the meatballs in flour and brown on all sides in a frying pan. 


Remove from frying pan and put into a casserole dish that has 
a lid. we trad 


Now comes the alphabet part. Open a can of Campbell's 
Vegetable soup with:the alphabet noodles and pour it over the 
meatballs. Bake in the oven forabout20 minutes to cookthrough 
the meatballs. 


Goes well with a baked potato where you can use the soup part 
sort of as a gravy. : 
Rich Wyatt 
Chicken Casserole 


1 cup r&gular rice 

1/2: cup flour 

1 tsp salt - 

1/2 cup margarine, melted 
3 cups chicken stock 

1 cup sliced mushrooms 
1 cup frozen peas 

1/2 cup chopped ripe olives 
3 cups cubedchicken:::* ~ 
3/4 cup slivered almonds 


Cook rice. Stir flour and salt in melted butter. Stir in chicken 
stock. Cook until thick, stirring constantly. Alternate layers 
of cooked rice, mushrooms, peas, olives, chicken, and 
sauceina2 1/2 quart casserole. Top with slivered almonds. 
Bake 30 minutes at 350 degrees. 

Ed & Nancy Durrant 
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Bacon & Potato Casserole Page 11 


5 med potatoes, peeled and diced 

2 red onions, chopped 

2 1/2 TBL butter or margarine 

2 TBL all-purpose flour 

1/2 tsp salt 

3/4 tsp pepper 

5 slices bacon, cooked and crumbled 


Boil potatoes in salted water until tender (12-15 minutes). Drain. 
Set aside. Saute onions in butter until onions are clear. Stir in 
flour, salt, pepper, and Half ‘n Half. Continue stirring until 
thickened. Cool. Blend in mayonnaise and mustard until sauce 
is thick and creamy. Put potatoes in 2 quartcasserole, cover with 
sauce. Bake at 350 degrees for 30 minutes. Sprinkle with 
crumbled bacon and thyme. ga ` 


1 cup Half ‘n Half 

1 TBL plus 1 tsp Dijon 
style mustard 

1/2 cup mayonnaise 

1 1/2 tsp thyme 


Trent McGraw 


Smoked Salmon in Creamy Pasta 


For the Sauce: 

1/2 cup heavy cream 

4 garlic cloves, crushed 
julienne strips 

julienne strips 

1/4 cup lemon juice 

3/4 cup olive oil 

2 TBL minced fresh dill 
2 TBL minced fresh parsley (must use fresh herbs) 


1 Ib fettucine 

1 Ig red bell pepper, cut into fine 

1 Ig green bell pepper, cut into fine 
1 sm bunch green onions, chopped 

6 oz thinly sliced smoked salmon 


Make the sauce: In sauce pan, bring cream to a boil over 
moderate heat, add garlic, and simmer mixture for 15 minutes. 
or until garlic is softened and cream reduced to 1/4 cup. Ina 
blender or food processor, puree cream and garlic until smooth, 
add lemon juice and blend well. With motor running, add oil in 
slow stream and blend. Add dill, parsley, salt, and pepper and 


‘blend. Steam julienne peppers just until tender. Cook pasta until 


tender, drain and transfer to large bowl. Toss pasta, peppers, 
green onions, salmon, and sauce. Garnish plates with fresh dill 
and serve warm. Serves eight - first course. Serves four - main 
course. 

Roxanne Westcott 


Korean Beef Strips Page 12 


About 3 Ibs boneless beef chuck roast. 
1/2 cup soy sauce:: 

1/2 cup salad oil 

1/2 cup finely minced green onions 

2 cloves garlic, minced or pressed 

4 tsp sesame seeds 

2 tsp sugar 

1 tsp sesame oil 

1 tsp MSG 

1 tsp finely minced frest ginger or 
1/2tsp ground ginger, cut into 1/4 inch strips 


In large bowl stir together the soy sauce, salad oil, green 
onions, garlic, seeds, sugar, MSG, sesame oil, and ginger. 
Addthe beef, mix gently to coat and cover. Refrigerate 3to 
6 hours to let meat marinade. Barbecue 1 minute on each 
side. 

Dru Jordan 


Cavatini 


1/2 pkg pepperoni (optional) 
1 Ib hamburger —— 

1 onion. 

1 green pepper (optional) 

1/2 pkg mozzarella cheese (to cover dish) 
1 can tomato paste 

1 Ig jar Ragu 

1/2 box curled noodles 

1/2 box shells 

14 oz can mushrooms 


Cook meat, add mushrooms, onion, and green pepper. 


mixture. Spread over noodles and. Ragu. Spread tomato 
paste over meat: Add remainder of. noodles. Cover with the 
rest of Ragu sauce, pepperoni on top and cover with 
cheese. Bake 15-20 minutes at 425. degrees... å 

Ed & Nancy Durrant 
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1 1/2 TBL butter or margarine 

1 med onion, chopped 

1/2 cup water 

1/2 cup catsup 

1/2 cup tomato-based chili sauce 
1/2 cup dark molasses 

1/2 cup firmly packed brown sugar 
1/4 cup cider vinegar 

2 TBL lemon juice 

2 TBL Worcestershire sauce 

2 tsp dry mustard 

2 tsp liquid smoke 

1/2 tsp pepper 

1/2 tsp paprika 

3 to 4 lbs pork baby back ribs, trimmed of excess fat 


Melt butter in.wide pan over medium heat. Add onion and 
COOK, stirring often, until soft (about 10 minutes). Stir in 
water, catsup, chili sauce, molåsses, sugar, vinegar, lemon 
juice, Worcestershire, mustard, liquid smoke, pepper, and 
paprika. Bringto.a boil over high heat; then reduce heat and 
simmer, uncovered, until reduced to about 2 1/4 cups 
(about 30 minutes). Remove from heat. Barbecue ribs by 
indirect heat. Place ribs, meat side up, on a lightly greased 
grill directly above drip pan. Brush with sauce. Cover 
barbecue and adjust dampers as necessary to maintain an 
even heat. Cook ribs, brushing with sauce and turning 
occasionally, until meat near bone is no longer pink; cut to 
test (1 to 1-1/4 hours). To serve, heat remaining sauce. 
Pass at the table to spoon over individual portions.(Any 
unused sauce may be refrigerated for up to one week. 
Serve with hamburgers or brush on chicken as it grills.) 
Makes 3 or 4 servings. 

Annette Hamel 


Porcupine Meat Balls Page 14 
1/3 cup rice (raw) 

1 Ib ground beef 

2 tsp chopped onion 

1 tsp poultry seasoning 

salt and pepper to taste 

1 can tomato sauce 

1 cup water 


Make meat balls and brown. Mix tomato sauce and water 
and pour over meat balls. Simmer 45 minutes, covered. 


Roberta Davis-Sporrer 


MWinter Goulash ; 


Base: Topping: 

1 Ib ground beef 1/2 cup cornmeal 

1 Ig chopped onion 1/2 cup flour 

1 Ig can of Pork ‘n Beans 2 TBL baking powder 


1 1g can of chopped tomatoes — 1/2 tsp salt 


1/4 cup catsup . 2 TBL sugar 
1/4 cup brown sugar ` . 1 egg 
1 can diced green chiliesor ` 1/2 cup milk 


jalepeno peppers (optional) . 2 TBL butter 


Brown hamburger and onion, drain. Stirin remaining base 
ingredients. Simmer on low 15 minutes. Lightly grease a 
2-quart casserole dish. Pour in base. Combine all topping 
ingredients and mix until smooth. Spoon evenly ovér base. 
Bake 25-30 minutes at 425 degrees. Serves 8. 


Carol Bates 
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1 Ib hamburger 4 oz can mushrooms, dont drain 
1/2 Ib Italian sausage 1 TBL oregano 

1 sm onion, diced 1 TBL sweet basil 

1 green pepper, diced 2 TBL pårsley 

1 clove garlic, minced 1 TBL sugar 

1 32 oz can tomatoes 1 tsp black pepper 

2 cans tomato paste 1 tsp red pepper (optional) 

1 cup water 1 tsp rosemary 

1/2 cup dry red wine 


Brown together hamburger, sausage, onion, pepper, and 
garlic. Drain fat. Add remaining ingredients. "Simmer at 
least 45 minutes on low heat. Or, cook on low in crock pot 
for eight hours. ; 

Pam Schneider 


Elephant Stew 


1 med size elephant 
Brown gravy to cover 
Salt and pepper to taste 
2 rabbits, optional 


Cut elephant into bite size pieces. This should take about 
two months. Add gravy and cook four weeks at 465 
degrees. This will serve about 3800 people. If more guests 
are expected, two rabbits may be added, but do this only if 
necessary. Most people don't like to find hare in their stew. 

Anonymous 


Baked Chicken-Rice Casserole 


Mix together in bottom of large casserole: 
2 cans cream of mushroom soup 

(or 1 cream of mushroom and 1 cream of chicken) 
2 soup cans of milk `" 
1 envelope dry onion.soup mix 
2 cups regular rice 


Lay chicken pieces on top. Cover. Bake at 325 degrees for 


3 hours, or 350 for 2 hours. 
Cindy Nakahara 
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2 lbs hamburger 

2 onions, or 1 very large onion, chopped 
2 cups celery, chopped 

1 can cream of chicken soup 

1 can mushrooms, drained 

1 can cream of mushroom soup 
1 1/2 cups water 

4 TBL soy sauce 

Pepper 

2/3 cup raw rice 

1 can chow mein noodles 


Brown meat, drain. Add and mix all ingredients except 
noodles. Put in 6 or 8 quart casserole and bake for 1 1/2 
hours at 350 degrees. Uncover and sprinkle the noodles 
over top and bake 15 minutes longer. 

l Cindy Nakahara 


Kim Chee ` 
Won bok 
Green onion, optional = 
garlic 
3 TBL salt 
1 tsp sugar 
1 tsp cayenne pepper 
1 tsp fresh ginger (use powdered if fresh is not available) 
Wash 1 wonbok; cut into.1 inch long pieces. Sprinkle with 
2 TBL salt: Mia well and let stand 15 minutes. Cut 3 
bunches green onions into 1 1/2 inch pieces. Chop "ce 
garlic and ginger. Take cabbage from salty liquid and wash 
several times. Mix all other ingredients with the cabbage. 
Add 1 TBL salt. Put mixture into glass jars. Add enough 
water to cover and let stand 1 day in warm weather, 4 to 5 
days if the weather is cold. 

Cindy Nakahara 


The Swinging Bachelor's Page 17 
Fake 'em Out Game Hens 


VARG TT EE EESESBEBIEBE 
So, you told her you trained at the Cordon Bleu, and now it's time to 
deliver? You say you played the gourmet, but you can't even boil water? 
You say you sent back the wine, but really you don't know Chateau 
d'Yquiem from Gatorade? Well, cheer up, Bunky! Even you canmåke the 
following recipe, and it's guaranteed to fool even an expert into believing 
you are one of the world's great chefs. 


Ingredients: 

Rock Cornish Game hens, one per person. 

Marinated artichoke hearts, one jar per pair of birds. 

One bottle of white wine, any quality. 

One bottle of really expensive olive oil, from Larry’s or Delaurenti’s. 
Good rule of thumb: Cost of the wine times three. 

One bulb of garlic. 

Make her bring the salad and/or vegetable. 


One hour before she’s due to arrive, open up the game hens and stuff the 
marinated artichokes inside. Gee, sure hope you thawed ‘em first. With 
your bare hands, slather the marinade juice all over the outside of the 
game hens. This stuff already has all the seasonings you'll need. Putthe 
henson some sort of flat pan, tum the oven onto 400 degrees (preheating 
is for wimps), and shove them in for an hour. That's it! 


What aboutthe other ingredients? Thought you'd never ask. Å half hour 
before she's due to arrive, chop up the garlic bulb. Don't bother to peel 
all those little garlic cloves. Pour some ofthe olive oil in a small skillet and 
saute (that means fry) the garlic over medium heat for the next half hour. 
When the doorbell rings, remove it fromthe stove andthrowit away. What 
is the purpose of this? 1) It will fill up the house with an aroma that says 
“Four star chef on deck” without anyone actually having to eat the garlic 
and ruin their breath (that’s thinking ahead). 2) It will mask any offensive 
odors you may have lurking about. 3) It will make cheap wine taste better. 


Other tips: 

1. Get out an atlas and turn to the map of Italy. Find some little village 
no one has ever heard of and name this recipe after it. e.g. Pollo alla 

. Concoct some story about how you first had it there. 


2. Leave the olive oil bottle out. They love for you to spend the long 


green.; Remember, she already suspects you are a cheapskate. 

3. Alterthe price tag on the wine bottle to say $30.00 rather than $3.00. 
Or, better yet, decant it into a carafe and tell her you made it at the 
monastery where you used to be a monk. 


Scott Stinson 


BBQ Roast Beef Page 18 


Ma $$ 


Sauce: 

1/8 cup worcestershire sauce 3 lbs briquet of beef 
1/2 tsp salt 1 yellow onion 

1 TBL sugar 1 bay leaf j 

1 TBL liquid smoke 1 clove of garlic 


1 cup catsup 

1 tsp celery seed 

1/8 cup lemon juice 

1/2 tsp chili powder 

Boil brisquet, onion, bay leaf, and garlic in pot for 2 1/2 to 3 
hours. Drain broth (Makes great soup). Slice or shred beef. 


Mix and heat sauce ingredients. After meat is cooled, place 
in shallow pan on a layer of foil. Pour sauce over meat. 


Bake at 325 degrees for 45 minutes. 
Kim Maginnis 


Veggie Pizza 
Crust: 
2 cans Pillsbury Crescent Rolls 


Spread outon jelly roll pan. Bake according to directions on 
can. Cool. 


Dip Spread: 

8 oz plus 3 oz Philly cream cheese (the box packages) 
1 cup mayonnaise 

1 tsp dill weed 


Blend well. Spread over crust. 

Topping: ae 
Veggies of any kind, chopped (l prefer; broccoli, cauliflower, carrots, 
onion, celery, and radishes) 

Top with 1 cup shredded cheese. Cut and serve. 


Melani McGrath 


Beer Stew Page 19 
2 lbs stew meat 10 pearl onions 

8 strips bacon, browned 3 carrots 

2 potatoes garlic, diced 

12 oz favorite beer 1 TBL soy sauce 

1 TBL worcestershire sauce 2 bay leaves 

1 tsp thyme pepper 


1/2 pd mushrooms 


Flour meat and brown slightly in skillet. Put all into crock pot 
except potatoes and carrots. Cook on high for six hours, or 
low for ten. Boil and add potatoes and carrots 1/2 hour 
before done. 

Kim Maginnis 


Cabbage Rolls ^ ^ "^ | 


1 head cabbage 

1 Ib ground beef 

1/2 Ib ground pork 

1 onion, chopped fine 

1/4 tsp poultry seasoning 
1/2 cup partially cooked rice 


1 egg 
3 TBL butter 


Salt and pepper 


Wilt cabbage leaves by scalding in boiling water, to which 2 
TBL vinegar and 1 tsp salt have been added. Drain, coolin 
cold water and pat dry. Cut out heavy ribs. Saute onion in 
butter until transparent. Combine meat, egg, rice, and 
seasoning. Spread each leaf with about 2 TBL of the 
mixture. Fold the two opposite sides and roll, starting with 
one of open ends.- Place in pan, add butter and 1 cup hot 
water. Simmer slowly for 2 hours. Cabbage rolls may be 
served with mushroom sauce, tomato sauce or sour cream. 


- They are even more delicious if served reheated the next 


day. 
Wieslaw Ptak 


Chocolate Chili 


1 onion, chopped 

1 green bell pepper, chopped 

3 TBL vegetable oil 

1 garlic clove, minced 

In kettle, cook and stir onion and bell pepper in oil over moderate 
heat for 4 minutes. Add garlic and cook for 1 minute. 

1 Ib ground beef 

1 Ib ground pork 

3 TBL chili powder 

1 TBL ground cumin 


In large skillet, brown beef and pork over high heat. Trans- 
ferto kettle. In kettle add chili powder and cumin. Cook over 
moderate/low heat, stirring for 1 minute. 

Add to kettle: 


1 28 oz can tomatoes, chopped including juice 
1 can beef broth 

1 bay leaf 

3/4 tsp cayenne 

1/2 tsp tabasco 

1/2 tsp oregano 

3/4 tsp salt 

1/4 tsp pepper 


Bring to boil, stirring. Cover and simmer on low for 2 hours. 
Remove from heat. Stir in 1 oz grated semi-sweet choco- 
late and a pinch of cinnamon. Serve with sour cream, 
grated cheddar cheese and chopped green onions. 


Serving suggestion: 
Heat halved and hollowed out 4 to 5 inch bread rolls. 


Hank Jones 
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“Jo’s” Spaghetti Page 21 
1 to 2 Ibs of sweet pork | 

1 med size onion, chopped 

Brown pork and onion. Drain fat. 

Add: 

2 16 oz cans of tomato sauce 

1 16 02 can of stewed tomatoes, chopped 

5 to 7 fresh mushrooms, sliced 

1 Ig can of olives, sliced 

3 to 5 cloves of garlic, pressed to taste 

Add to taste: 

oregano 

anise seed 

thyme 

parsley 

Fresh herbs are best but dried also works very well. Letthe 
spaghetti cook on low for 3 to 24 hours. The longer the 
better. 


Serve over your favorite pasta. This is enough to feed an 
army or just feed your family and freeze the rest for another 
time. 

Jolene Swanson 


Vegetable Pizza Er Page 22 
Sauce one: 


12 oz cream cheese 

1 cup salad dressing 

1 tsp parsley flakes 

1 tsp Accent 

1 tsp minced dry onion 

1 tsp seasoned salt 

You may substitute Ranch deiig mix for spices 

Sauce two: 

12 oz cream cheese 

1 cup salad dressing 

1 tsp minced onion 

1/3 cup chili sauce 

.. 1/2tsp Worcestershire sauce 

"*2'pkg.Crescent rolls 

2 cups grated mild cheese 

Vegetables: Onion 
Green pepper 
Carrots 
Mushrooms 
Broccoli 
Cauliflower 
Celery 
Radishes 


Put rolls on a greased pan (17 x 11) 


Bake at 350 degrees for 8 to 10 minutes. Cool. Combine 
softened cream cheese, salad dressing , etc. for sauce one 
to two. Beat until smooth, spread on crust. Top with 
chopped vegetables and cheese. 

Note: Cut the crust before you put the vegetables on. 


Lisa LaDeau 
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Ham and Apple Casserole Page 23 


In casserole dish layer: 

Potatoes, cubed 

Onion, grated 

Cooked ham, cubed 

Brown sugar 

Peeled apples, cubed 

Repeat until dish is full. Cover dish. Bake. at 350 degrees 
for 45 minutes. 


Margaret Brown 


Lemon Chicken with Olives 


1 TBL Olive oil 

4 chicken breasts, boneless 

Salt 

Pepper 

2 cloves garlic 

1 1/2 cups black olives, chopped 
1 Lemon 

1 tsp fresh parsley 


Heat oil, sprinkle chicken with salt and pepper, brown all 
sides. Remove from pan. Cook garlic 30 seconds. Re- 
move. Stir in 1/4 cup water, 1/4 tsp salt, 1/8 tsp pepper. 
Return chicken to pan - cover and cook until chicken is no 
longer pink. Remove chicken from pan but keep warm. Add 
olives, zest from 1 lemon and squeeze 2 tsp of lemon juice. 
Boil pan juices until thickened. Pour over chicken. 

Lisa LaDeau 


Raviolli Casserole 


Tomato sauce 
Cheese raviolli 


Cook raviolli according to package directions and drain. Mix 


sauce and raviolli together. Put into pan. Cover with 
mozzarella cheese. Bake at 350 degrees for 30 minutes. 
Serve. 

Melani McGrath 


No Mess Pork Chop Dinner Page 24 
Tin foil 
Pork Chops 


potatoes, cut in quarters 

Nibblet frozen corn cob 

butter 

garlic 

parsley 

Wrap in a piece of foil; 1 pork chop, pieces of potato, 1 to 2 
pieces of corn. Sprinkle garlic and parsley. Add 1 TBL 
butter. Wrap and put on grill. Cook 30 to 45 minutes. 


Melani McGrath 


Cabbage Burgers 

. lib ground beef ` 

1 box Hot Roll mix 

onion, chopped 

garlic, chopped 

cabbage, chopped 

carrots, grated 

cheese, grated 

ground pepper to taste 
Anything else that sounds good. 


Brown beef well. Add onions and garlic. Cover with lid and 
cook until onions are clear. Add cabbage, carrots, cheese, 
and pepper to pan and cover. Cook for 15 to 20 minutes or 
until cabbage is cooked. Let cool. az 


Prepare Hot Roll mix as directed on box and separate into 
palm sized balls. Roll and flatten dough balls. Place cooked 


ingredients on a dough ball and wrap dough around mixture 


andpinch closed. Place upside down on abaking sheet and 
cook according to directions or until doughis lightly browned. 
Remove from oven and rub butter over top of dough ball 
while still hot to make an attractive shiny ball. Serve with 
steamed rice or vegetable. 


Debbie Newman 
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Shepard Pie Page 25 


1 Ib ground beef (or ground chicken, or 1/2 Ib of each) 
2 pkgs brown gravy mix 

instant potatoes 

cheese, grated 

1 can green beans 

1 can corn 


Brown beef of chicken in a large fry pan. Make gravy mix 
according to directions and add to fry pan. Stir in both cans 
of vegetables and grated cheese. Stir ingredients and 
transfer to a casserole dish. Make instant potatoes - 
enough for eight servings and let cool slightly. Smear 
potatoes over the top of mixture. Place casserole dish in 
oven and bake 35 to 40 minutes at 350 degrees. Potatoes 
should be a little bit brown on top. Remove from oven and 
serve. 

Debbie Newman 


Chicken Adobo 


Chicken fryer 

1/2 cup vinegar 

1/2 cup soy sauce 

garlic 

scallions 

pickling spice (teaball full or 2 TBL wrapped in cheesecloth) 


Combine all ingredients above in a large pot with alid. (Add 
as much garlic as desired.) Bring to a boil. Turn down heat, 
cover, and simmer for one hour. Serve with steamed rice. 
The sauce is excellent over rice also. 
Note: A teaball works great for the pickling spice, or 
cheesecloth tied with a rubberband. Use something so the 
spice is contained. 

Debbie Newman 


Fishy Lamb - Page 26 
The Stuff: 

3 Ib leg of lamb, sans bone, fat and other non-meat things 

Tons of garlic (maybe a dozen cloves, maybe more) 

1 2-0z can of anchovies and the oil they're packed in 

2 TBL fresh rosemary, chopped 

Juice from 1/2 regular size lemon 

Olive oil 

Salt and pepper 

The Marinade: 

Mince garlic with a garlic press, (or chop fine). Chop rosemary. 
Mash anchovies together with rosemary and garlic. Squeeze lemon. 
Add enough olive oil so that there’s somewhat of a liquid quality, but 
still somewhat pasty. Add a touch of salt and a bunch of pepper. 
Preparation: 

Spread the marinade over the lamb and let it do it's thing 
over night. | turn the meat over an re-smear a couple of 
times, to make sure I get the marinade in all the nooks and 
crannies. Cookuntil done. | separate the lobes of meat and 
cook as separate pieces of meat, since they're different 
sizes and thickness. l've cooked over the barbecue and in 
the oven at 375 degrees. Either way it takes about 20 
minutes or so. 


Doug Tedsen 


Wienerschnitzel mit Turkey Page 27 


If you've never used turkey as a veal substitute, try it. It’s an 
inexpensive, PC, tasty alternative to veal for most scalop- 
pine recipes. 


Marinate the turkey in lemon juice, after pounding; it will 
reconstitute the meat and add a nice flavor. Let the recipe 
dictate how long you marinate. For example, for faux veal 
picata, marinate for 6 to 8 hours; for faux veal Marsala, 1 
hour. 

The Stuff: 

1 Ib turkey, thinly sliced 

3 to 4 lemons 

3 to 4 eggs 

2 cups flour 

2 pkgs Saltine crackers (with salt), crushed to fine crumbs 

1/2 Ib butter 

vegetable oil 


Preparation: 

Pound the turkey pieces until they are extremely thin. Cover 
turkey with lemon juice (probably 3lemons). Refrigerate for 
3 to 4 hours. Drain lemon juice, and pat dry. Dip turkey 
pieces in flour, egg, and cracker crumbs. Put the turkey in 
the freezer for a little while to help keep crust together while 
cooking. 


Cook quickly in skillet over high heat, using butter and oil. 
Cook each side until lightly browned (only a couple of 
minutes), then turn. Remove excess oil/butter (with paper 
towel), then keep warm until serving. Serve with thin slices 
of lemon and/or anchovies with capers. 

Doug Tedsen 


Turkey Tarragon Page 28 


1 Ib turkey, thinly sliced 

3 to 4 lemons 

3 to 4 eggs 

1/2 Ib mushrooms, sliced 

1/4 Ib butter 

2 to 3 shallots (walnut size), finely chopped 
olive oil 

1 cup beef stock 

2 TBL fresh tarragon, chopped finely 
1 cup dry white wine 

Cognac or Brandy 

dash of sugar 


Pound the turkey pieces until they are extremely thin. Cover 
turkey with lemon juice (probably 3lemons). Refrigerate for 
2 to 3 hours. Drain lemon judic, and pat dry. Don't throw 
away lemon juice; you'll need it. Dust turkey with flour; 
season with salt and pepper and set aside. Saute mush- 
rooms in butter and touch of lemon juice and set aside. 
Saute shallots until soft. Add wine and tarragon and reduce 
to about 2to 3 TBL. Stirin beef stock; cook rapidly until it’s 
slightly thickened. Add the mushrooms, dash of sugar, a 
couple of teaspoons (not too much) lemon and a couple of 
tablespoons of Cognac (I use Brandy). Cook the turkey 
scallops quickly in skillet over high heat, using olive oil and 
butter. Cook each side until lightly browned (only a couple 
of minutes), then turn. Spoon sauce over turkey (either on 
plates or in serving dish) and serve. 

Doug Tedsen 
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6 oz thin egg noodles (about 3 cups cooked) 
3 scallions 
3/4 cup coarsely grated cheese, 
your favorite cheddar, jack or whatever 
1 cup plain yogurt 
2 tsp Worcestershire sauce 
1 1/2 tsp caraway seed, optional 
Salt and pepper to taste 


Chop the scallions, including the green part. Cook the 
noodles and drain. Immediately add the other ingredients 
and stir well. This is best served immediately while still 
warm but it can also be prepared ahead and reheated in the 
oven. 

Linda Wendler 


Green and White Pasta 


1/2 Ib spinach noodles 

1/2 Ib wide egg noodles 

2 cloves garlic, chopped 

2 TBL butter or margarine 

3/4 Ib zucchini 

1/2 Ib mushrooms 

2 cups plain yogurt 

3 TBL chopped fresh basil or parsley 
Salt and pepper to taste 

1/2 cup grated parmesan or romano 


Cook pasta according to package directions. Saute the 
garlic in the butter. Slice zucchini and mushrooms and 
saute briefly with the garlic. Turn off the heat and stir in the 
yogurt and basil or parsley, salt, and pepper. Stir mixture 
into drained pasta and serve immediately with grated 
cheese sprinkled over the top. 

Linda Wendler 
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1 Ib fresh asparagus, trimmed 

1/2 cup onion, vertically sliced 

2 TBL vegetable oil 

2 TBL soy sauce 

1 clove garlic, minced 

1 tsp grated ginger root 

1/2 tsp Worcestershire sauce 

1/2 to 1/4 tsp crushed red pepper 

6 oz vermicelli or angel hair pasta, cooked and drained 


Diagonally slice asparagus into 1-1/2 to 2 inch pieces. Stir- 
fry asparagus and onion in oil until crisp-tender. Add 
seasoning and mix well. Add cooked pasta and stir-fry until 
thoroughly heated and evenly mixed. For a main dish, add 
1/2 Ib of sauteed chicken or beef strips before adding 
asparagus. 

Linda Wendler 


Pasta with Scallops and Green Beans D^ 


1/2 lb fresh green beans 

4 TBL olive oil 

2 TBL garlic, finely chopped 

3 cups ripe fresh tomatoes, cut into small cubes. Peel and core if 
necessary. l 

2 TBL tomato paste 

1 TBL chopped fresh marjoram or, 1 tsp dried 

1/4 cup coarsely chopped fresh basil plus a few sprigs for garnish 
2 tsp chopped fresh oregano or, 1/2 tsp dried 

1/4 tsp red hot pepper flakes 

Salt and pepper to taste 

3/4 Ib bow-tie pasta 

1 Ib bay or sea scallops (lf sea scallops are very large, cut them in 
half.) 


Trim and cut green beans into 1-1/4 inch lengths. Drop 
them into salted boiling water and cook for 7 minutes, or 
until slightly crisp and tender. Drain, reserving 1/2 cup of 
cooking liquid. Heat 2 tablespoons of olive oil in saucepan 
over medium heat and add 1 tablespoon of the garlic. Cook 
briefly without letting it brown. Addtomatoes, tomato paste, 


Ladd 
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marjoram, basil, oregano, red pepper flakes, salt, and 
pepper. Cook, stirring well, for about 5 minutes. Set aside. 
Cook pasta according to package directions. It should be 
al dente. While the pasta is cooking, heat the remaining 2 
tablespoons of olive oil in a large saucepan over medium- 
high heat. Add scallops, remaining garlic, and salt and 
pepper to taste. Cook, stirring, for about 1 minute, then add 
the tomato sauce, green beans and reserved liquid to the 
pan. Bring to a boil, then lower the heat to simmer and cook 
for 1 minute, stirring. Drain the pasta and add to the tomato- 
scallop mixture. Serve immediately with additional fresh 
basil as a garnish. 

Linda Wendler 


Lumpia Shanghai (Egg Roll) 


1 Ib lean ground pork 

1 Ib shrimp, finely chopped 

1/3 cup waterchestnuts, chopped 
1/2 cup green onion, cut very finely 
1 tsp salt 

1/2 tsp ground pepper 


1 egg 
1 tsp soy sauce 
30 to 35 pieces of lumpia wrapper or egg roll 


In a bowl, combine first five ingredients. Season with salt 
and pepper. Blend egg and soy sauce. Beat mixture 
thoroughly. At one end of a lumpia wrapper, spoon about 
2 tablespoons of pork mixture and roll tightly. Brush end of 
wrapper with water to seal. Cur rolls into 2 inch pieces. 
Deep fat fry. Serve hot with sweet and sour sauce. 


Jesse Evers 
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Sweet and Sour Sauce 


1/4 cup vinegar 

1/4 cup sugar 

1/4 tsp salt 

1/2 cup stock or water 

2 tsp cornstarch dispersed in 1 TBL water 
1 TBL cooking oil 

2 TBL tomato catsup 


Combine vinegar, sugar, salt , stock, and cornstarch. Set 
aside. Heat cooking oil. Fry tomato catsup, Add vinegar 
mixture and boil until thickened. 

Jesse Evers 


Pancit Bijon Guisado 


4 TBL cooking oil 

2 cloves garlic, minced 

1 sm onion, minced 

1 cup boiled pork, sliced or, chicken breast, shredded 
2 cups cabbage, shredded 

1 Ig carrot, stripped 

1/2 cup celery, sliced 

1 cup snow peas 

4 TBL soy sauce 

1 1/2 cup broth (pork or chicken) 

1 pkg pancit bijon (rice sticks) soaked in cold water for 10 minutes 
and drained. 

1 tsp salt 

1 tsp ground pepper 

2 pieces chinese sausage, fried and sliced (optional) 
3 pieces green onion, chopped (optional) 


Saute garlic in cooking oil, add onions, pork, carrot, celery, 
snow peas, and cabbage. Season with soy sauce and 
pepper. Fry for 2 minutes. Add broth and simmer for 5 to 
10 minutes. When vegetables are cooked, mix in soaked 
and drained bijon and season with salt or soy sauce and 
pepper. Garnish with chinese sausage and green onions 


Jesse Evers 


Lå 
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1/2 cup onion, chopped 

1/2 cup celery 

1/4 cup shortening 

1/3 cup flour 

1/2 tsp Worcestershire sauce 

2 cups beef stock (bouillon cubes) 
1 cup tomato juice 

1 tsp curry powder 

4 cups diced browned beef 

Salt and pepper 


Brown onion and celery in shortening. Add flour and blend. 
Add beef stock (use bouillon cubes if beef stock is not 
available). Cook untilthick. Addthe remaining ingredients. 
Serve over cooked rice. 


Jesse Evers 


Oriental Beef and Asparagus 
2 tsp cooking oil 

1 1/4 Ibs lean flank steak 

1 Ib fresh asparagus 

2 Ig onions 

1/4 cup dry white wine 

3 TBL low-sodium soy sauce 

1 tsp cornstarch or arrowroot 

1/2 tsp sugar (optional) 


Spray large nonstick skillet with cooking spray. Heat oil in skillet. 
Add meat and quickly brown both sides over high heat. Remove 
from skillet. Slice against the grain into very thin strips. Set aside. 
Break off tough bottom stems of asparagus and discard. Cut 
asparagus spears into 1 inch lengths. Cut onions into thick slices. 
Combine asparagus, onions, and wine in skillet. Cook, covered, 
over moderately high heat for 2 minutes. Separate onion slices into 
rings. Stir together soy sauce, cornstarch, and sugar in small bowl 
and add to skillet. Cook and stir over moderate heat until liquid has 
reduced to a sauce. Stir in reserved steak strips. Cook only until 
heated through to desired doneness. Meat should be rare, and 
vegetables should be crisp-tender. 

Jesse Evers 
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1 1/2 Ibs lean ground beef 
1/2 tsp salt 

1/4 tsp pepper 

1/4 cup flour 

2 eggs, beaten 

1 cup fine bread crumbs 
cooking oil 

6 slices mozzarella cheese 
1 4-07 can mushrooms 

1 15-07 can spaghetti sauce 
3 TBL parmesan cheese 


Preheat oven to 400 degrees. Gently mix beef with salt and 
pepper. Shape into patties 1/2 inch thick. Coat each patty with 
flour. Dip in eggs, coat with bread crumbs. Brown in oil. Arrange 
in single layer in baking pan. Top each patty with a slice of 
mozzarella. Place mushroom pieces on top of patties. Top with 
spaghetti sauce. Sprinkle with parmesan cheese. Bake 25 
minutes or until sauce is bubbly and cheese is melted. 


Jesse Evers 


Pork or Chicken Apritada 


1 Ib pork or chicken 

4 potatoes, cut into quarters 
1 Ig onion 

2 TBL cooking oil 

3 tsp salt 

2 red peppers, sliced 

3 tomatoes, sliced 

1/2 cup tomato sauce 
6 TBL vinegar 

1 1/2 tsp garlic, minced 
1/8 cup bread crumbs 


Slice pork into individual pieces. Saute garlic, onions, and 
tomatoes. Season with salt. Add vinegar and let boil for 5 
minutes. Then add enough water or stock to make meat tender 
and make up for sauce when almost done. Add sliced pepper, 
and thicken with bread crumbs. Cook for 5 minutes. Remove 
from heat and garnish with fried potatoes. 

Jesse Evers 
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Chicken Akhni (Pilau) 


1/2 cup oil 

1 Ig onion, chopped 

4 whole cloves 

4 sm cinnamon sticks 

4 cardamom pods 

6 black peppercorns 

1 to 3 whole hot peppers, ortötaste” ^ ^^ 

1 tsp cumin seeds 

3 Ibs chicken, skinned, cut into serving size pieces and washed or, 2 
1/4 Ib ready-cut chicken pieces, skinned and washed. 

2 tsp salt, divided, or to taste 

1 tsp crushed garlic 

2 tsp crushed ginger 

1 Ig tomato, finely diced 

1/2 cup yogurt 

1/2 tsp crushed hot pepper, or to taste 

1 TBL lemon juice 

2 cups basmati rice (wash and soak in warm water for 10 minutes) 
6 pieces potatoes, about 2 inches x 2-1/2 inches 

1 TBL chopped coriander leaves 
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Heat oil on medium heat, add onion and fry until slightly 
brown. Add whole-spices, whole hot pepper slit to the core 
and cumin seeds and saute for 1 minute. Add chicken, 1 
teaspoon salt, garlic, ginger, tomatoes, yogurt, crushed hot 
pepper and lemon juice. Cook for about 15 minutes or until 
chicken is almost cooked. Add enough water to the mixture 
to make 4 1/2 cups liquid. Add rice, potatoes, chopped 
coriander, and 1 teaspoon salt. Cover partially; cook over 
medium heat. When water evaporates, cover and cook in 
preheated oven (300 degrees) oven for 15 minutes. Serve 
hot withtossed salad. When eating, set whole spices aside. 
Do Not Eat. Pr 


- »Sakarkhanu Halani 
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1/2 cup butter 

2 sm onions, chopped 

2 1/4 Ib skinned chicken pieces 

1/2 Ib fresh tomatoes, chopped or blended 
1 tsp crushed ginger 

1/2 tsp crushed garlic 

4 to 5 chopped hot peppers, or to taste 

1 TBL coarsely ground cumin seeds _ 
1/2 tsp coarsely ground peppercorns `. 

1 TBL lemon juice 

1 TBL chopped coriander leaves (chinese parsley) 


Melt butter and saute onion until golden brown. Stirin chicken and saute 
for 2 minutes. Add tomatoes, ginger, and garlic. Cook covered on low 
heat until chicken is cooked and fat separates. Stir in the rest of the 
ingredients. Serve hot with Pita bread and tossed salad. 
Sakarkhanu Halani 


Masala Fish 


Step (a) 

1 1/4 Ib halibut or ling cod 

1/2 tsp salt, orto taste 
1 Ibs potatoes, cut into french fries 


Step (b) 

4 to 6 TBL oil 1/2 tsp chili powder, or to taste `. 
1 cup chopped fresh tomato 1 1/2 tsp coriander powder 

1 TBL tomato paste 1 tsp cumin powder 

1/8 tsp crushed ginger 1/2 tsp salt 

1 tsp crushed garlic ` 1/4 tsp turmeric 


1/2 tsp crushed hot pepper, or to taste. 1/4 bell pepper, crushed 
1/2 tsp mustard powder or crushed seeds 
1/4 cup water 


Clean fish well, marinate in salt for 1/2 hour. Grill or fry fish lightly on both 
sides. Fry potatoes separately and drain well. In a frying pan heat oil and 
addallthe ingredients from Step (b). Cookuntilall the liquidis evaporated 
and mixture is quite dry. Coat each piece of fish well with sauce and 
arrange on a plate. Add fried potatoes to remaining sauce and mix well. 
Arrange with the fish. Gamish with cherry tomatoes, bell pepper, 
coriander leaves, etc. Serve with Chapati, Parotha or Pita bread. Red 
Snapper or Kingfish may be used. To serve, you would usually coatfish 
and potatoes with sauce. 

Sakarkhanu Halani 
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1 Ib ground beef 

4 to 10 oz mixed vegetables 

8 oz sour cream 

Worcestershire Sauce 

Any seasonings you may find in your cupboard 


In a frying pan using a medium-high setting, brown the 
hamburger then drain the fat (unless, of course, you're lazy 
like me.) Next, add the veggies, worcestershire, season- 
ings to taste, and sour cream into the browned hamburger 
and place back on the stove. Reduce the heat and stir 
occasionally until the mixture has reached a desired consis- 
tency. If you like a thinner mixture, just add milk. If you like 
it thicker, let it simmer longer. This should only take 10 to 
15 minutes to prepare and feeds 3 to 4 people. It also 
makes great left-overs, hot or cold. Note: You may 
substitute cream of mushroom soup for the sour cream. 


Jay Stein 


The Ultimate Burrito 


2 to 3 Ibs of top sirloin, round steak, or any other type of beef side 
2 frozen cubes of chili, no beans (found in frozen food section) or, 2- 
16 oz cans of chile, no beans 

1 med onion, sliced 

1 Ig can of refried beans 

1 cup shredded sharp cheddar 

1 cup shredded monterey jack 

Package of large and thick flour tortillas 

Spanish rice, homemade or Rice a Roni 

1 can of whole tomatoes 

Combine tomatoes with rice when cooking. 

Condiments: 

Jalapenos 

Green onions 

Sour cream 

Lettuce D 

Tomatoes 
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Preparing Beef: 

Cut beef into bite size cubes. Brown slightly. In a large 
crock pot or kettle, combine chili (add 3/4 cup water if using 
block chili), onion, and beef. Simmer on low, for best 
results, 8 hours. Add spices for desired heat, ie. red pepper 
flakes, cayenne, tabasco, etc. It’s best to wait about 4 hours 
before adding spices. When beef is close to being done, 
cook refried beans and spanish rice. 

Preparing Burrito: 

Take a flour tortilla lightly mist tortilla with water, microwave 
30 seconds to soften. Add desired amount of beans, beef, 
green onions, jalapenos, sour cream, lettuce, and cheese. 
Fold corners into each other and roll. Add beef sauce to top 
and add cheese. Microwave 45 seconds or until cheese is 
melted. Serve with refried beans, topped with monterey 
jack cheese, spanish rice and lot's of cerveza's! 


Hud Allworth 
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2 cups spinach noodles 

4 oz linguini 

1/2 cup thinly sliced zucchini 

1 can (2.8 oz) Durkee French Fried Onions 
1 cup (4 oz) shredded provolone cheese 
1/2 cup (2 oz) grated parmesan cheese 
2 TBL flour 

1 tsp Durkee Garlic Salt 

1/2 tsp Durkee Italian Seasoning 

2 1/2 cups milk 

1 cup chopped tomato 

1/3 cup sliced pitted Durkee Ripe Olives 


Preheat oven to 325 degrees. In large saucepan, cook 
noodles and linguini according to package directions, omit- 
ting salt. Add zucchini during last 2 minutes of cooking. 
Drain. Return pasta and zucchini to saucepan. Toss lightly 
with 1/2 can French Fried Onions, the cheeses, flour, 
seasonings, milk, tomato, and olives. Pour into 8 x 12 inch 
baking dish. Bake, covered, at 325 degrees for 25 minutes 
or until heated through. Stir to blend sauce and noodles. 
Top with remaining onions; bake, uncovered, 5 minutes or 
until onions are golden brown. Makes 6 main-dish servings. 
Microwave directions: Prepare pasta mixture as above; 
pour into 8 x 12 inch microwave-safe dish. Cook, covered, 
on HIGH 12to 14 minutes or until heated through. Stir pasta 
mixture halfway through cooking time. Top with remaining 
onions; cook, uncovered, 1 minute. Let stand 5 minutes. 


Marlena Jones 
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1 pkg (10 02) chopped spinach, thawed and well-drained 
3 eggs, beaten 

1 Ib small curd cottage cheese 

1/2 Ib cheddar cheese, cut in small pieces 

3 TBL flour 

1/2 tsp salt 


Add flour to beaten eggs and heat just until smooth. Add 
spinach, cheddar cheese, cottage cheese and salt; mix 
well. Pour into a well-buttered 2-quart casserole and bake 
uncovered 1 hour at 350 degrees. Let stand for 10 minutes 
before serving. Serves 6 to 8. 

Marlena Jones 


Zucchini Strata 


6 slices white bread, crusts removed 

1/4 cup butter or margarine, softened 

2 tomatoes, seeded and chopped 

1 zucchini, thinly sliced 

1 cup sliced fresh mushrooms 

1 can (3 02) chopped green chilies, drained 
2 cups (80z) shredded Monterey Jack cheese 
4 eggs 

1 1/2 cups milk 

1/4 tsp garlic powder 

Salt and pepper to taste 


Butter one side of each slice of bread. Place buttered side 
down in 8 x 12 inch baking dish. evenly layer tomatoes, 
zucchini, mushrooms, chilies, and cheese on top of bread. 
Beattogether remaining ingredients. Pourover vegetables. 
Cover and chill overnight. Bake uncovered in 375 degrees 
oven for 35 to 40 minutes or until set. Serve as a meatless 
main dish or brunch entree. Makes 8 to 10 servings. 


Marlena Jones 
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4 oz fettucine, cooked in unsalted water and drained 

1 bag (16 oz) frozen vegetable combination (peas, carrots, cauli- 
flower), thawed and drained 

1 cup (4 oz) shredded mozzarella cheese 

1/2 cup (2 oz) cubed provolone cheese 

1 can (2.8 oz) Durkee French Fried Onions 

1 can (10-3/4 oz) condensed cream of mushroom soup 

3/4 cup milk 

1/2 tsp Durkee Garlic Salt 

1/3 cup (about 1-1/2 oz) grated Parmesan cheese 


Preheat oven to 350 degrees. In 8 x 12 inch baking dish, 
combine vegetables, mozzarella, provolone and 1/2 can 
French Fried Onions. Twirl a few strands of hot fettucine 
around long-tined forkto form a pasta swirl. Remove pasta 
swirl from fork; stand upright on top of vegetable mixture. 
Repeat process to form 5 more swirls. In medium bowl, stir 
together soup, milk, and garlic salt; pour over pasta swirls 
and vegetable mixture. Bake, loosely covered, at 350 
degrees for 30 minutes or until vegetables are done. Top 
pasta swirls with Parmesan cheese; sprinkle remaining 
onions around swirls. Bake uncovered, 5 minutes or until 
onions are golden brown. Makes 6 servings. 
Microwave directions: 
In 8 x 12 inch microwave-safe dish, prepare vegetable 
mixture as above. Form pasta swirls and place on veg- 
etables as above. Prepare soup mixture as above; pour 
over pasta and vegetables. Cook, loosely covered, on 
HIGH 14to 16 minutes oruntil vegetables are done. Rotate 
dish halfway through cooking time. Top pasta swirls with 
Parmesan cheese and remaining onions as above; cook, 
uncovered, 1 minute. Let stand 5 minutes. 

Marlena Jones 
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1 pkg Manicotti shells 

1 Ib ricotta cheese 

1 egg 

1/4 cup grated romano cheese 

1/2 tsp salt 

1/4 tsp pepper 

1/2 (10 oz) pkg frozen, chopped spinach 
1/2 lb mozzarella cheese 

Your favorite tomato or spaghetti sauce. 


Cook shells as directed on package. Thaw and drain 
spinach; squeeze out as much water as you can. Combine 
everything but shells, mozzarella and sauce. Heat oven to 
350 degrees. Cover bottom of 9 x 13 inch pan with tomato 
sauce. fill each shell with filling and place in pan. When the 
panis full, cover with more sauce and top with lots of grated 
mozzarella. Bake at 350 degrees for 45 minutes or so. 
Serves 6. 

Marlena Jones 


Curt’s Meatloaf 2 
1 Ib lean ground beef 

3/4 cup bread crumbs, plain 

1 egg 

1/2 tsp dry mustard 

1/2 tsp ground sage 

1/2 tsp onion salt 

1/4 tsp pepper 

1/2 tsp garlic powder (or 1 crushed clove of garlic) 

1 TBL Worcestershire sauce 

3/4 of a small can of tomato sauce (save remaining) 

1 TBL parmesan cheese 

3 slices of cheese (Cheddar, Swiss, American, or your choice) 


Mix all ingredients, except cheese slices. Spread in 
ungreased 9 x 5 x 3 inch bread loaf pan. Cook uncovered 
at 350 degrees until done, about 1 to 1-1/2 hours. Five 
minutes before removing from oven, pourremaining tomato 
sauce over meatloaf, then lay cheese slices on it and allow 
to melt. 

Curt Dooley 
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1/4 cup olive oil 

2 garlic cloves, minced 

1 sm onion, minced 


1 1/2 lbs tomatoes (about 2 cups), peeled,or same amount canned 
stewed tomatoes (2 large cans) 

1 TBL Italian seasonings 

1 tsp sugar 

1 tsp grated lemon peel (the secret ingredient) 


Put the olive oil, onion, and garlic in a large skillet or saute 
pan. Saute until the onion is softened but not browned. 
Pour into a large pan. Add remaining ingredients and stir. 
Simmer covered, stirring frequently, until sauce thickens, 
approximately 45 minutes to an hour. For a thicker sauce, 
add one 6 oz can of tomato paste. 


Curt Dooley 


Oven Baked Stroganoff 


3 Ib stew meat 

1 pkg onion soup mix 

1 sm can mushrooms with juice 

2 cans Golden mushroom soup 
1/2 cup of wine (white or whatever) 
8 oz sour cream 


Mix all ingredients except sour cream. Bake at 325 degrees 
for 3 hours. Take out and mix in sour cream. Serve over rice 
or noodles. 


Cindy Nakahara 
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1 Ib ground beef 

2 80z cans pizza sauce 

1 4 02 can mushrooms 

1 TBL oregano 

1 tsp garlic salt 

2 cup rotini, cooked and drained 
2/3 cup milk 

2 cups (8 07) mozzarella cheese 


Brown ground beef, drain. Add pizza sauce, undrained mush- 
rooms, oregano, and garlic salt. Bring to boil, remove from heat. 
Combine rotini and milk. In a 2 quart casserole, layer half each 
of the meat sauce, rotini mixture, and cheese. Repeat layers. 
Bake covered at 350 degrees for 25 to 30 minutes. Garnish with 
pepperoni slices and parsley. 


Cindy Nakahara 
Tandoori Chicken 
1 med onion, diced 2 tsp salt 
1 clove garlic 1 1/2 tsp ground coriander 
3 TBL salad oil 1 tsp sugar 
2 TBL lemon juice 1/2 tsp ground cumin 
1 TBL minced peeled ginger root 1/2 tsp tumeric 


or, 3/4 tsp ground ginger 
1/4 tsp cayenne pepper 
1 3lb broiler-fryer, quartered 


1/4 tsp ground cardamom 
1/2 cup plain yogurt 


In blender, place all ingredients except yogurt and chicken. 
Cover. Blend at high speed, blend until mixture is pureed. Pour 
mixture into 12 x 8 inch baking dish, stir in yogurt. With sharp 
‘knife make 3 diagonal slashes in each chicken breast half, do not 
cut through to bone. Make 2 diagonal slashes in each thigh. 
make several small cutsin each drumstick. Add chicken to yogurt 
mixture. Cover. Refrigerate at least 12 hours, turning chicken 
occasionally. To grill, place chicken over low coals. Cook 35 
minutes, until tender, turning chicken frequently and basting 
often with yogurt mixture. to broilin oven, place chicken skin side 
down in broiling pan. Baste with yogurt mixture. About 7-9 
inches from heat (or at 450 degrees), broil chicken 3=25 minutes 
or until browned. Turn, baste with remaining mixture, broil 15 
minutes longer or until chicken is tender. 

Dave Erickson 
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Oven Garlic Chicken 


2 to 2-1/2 Ib broiler-fryer chicken, cut up 
1/2 cup soy sauce 
3 cloves garlic, grated 
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Mix soy sauce and garlic in a baking dish. Add rinsed 
chicken pieces and marinate covered in the refrigerator for 
6 to 24 hours. Turning occasionally. Bake at 400 degrees 
for about 1 hour or until tender and no longer pink inside. 
Serve with salad and steamed rice. 
Note: Add some water during baking if the sauce gets too 
thick. You may collect the sauce and serve atthe table after 
discarding fat. Particularly when you could not marinate 
long enough. 
Kazun Kochu, Religion Professor 
at Lewis and Clark College. 


California Stroganoff 


1 Ib beef 

1 can mushrooms 

1 pkg onion soup mix 

1 160z pkg sour cream 

1 pkg egg noodles, cooked 


Brown the beef until totally done. Drain. Add mushrooms, 
onion soup mix, and sour cream. Simmer for 10 minutes. 
Serve over cooked noodles. Serves 4. 

Debra Mason 
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1 1602 pkg spaghetti, cooked 

1 Ib hamburger, drained 

1 lg jar of spaghetti sauce 

1 pkg mozzarella cheese, grated 
1 pkg pepperoni 

1 Ib can mushrooms, drained 

2 eggs, beaten 

1 cup milk 


Combine beaten eggs and milk. Pour over spaghetti in 
large bowl. Mix spaghetti sauce and 1/4 package of cut up 
pepperoni, mushrooms, and hamburger with spaghetti 
mixture. Pour into a greased 9 x 13 inch pan. Top with 
mozzarella cheese and remaining pepperoni. Bake at 350 
degrees for 30 minutes. 

Tina Wahl 


Chicken Curry Casserole 


3 whole chicken breasts 

1 tsp crumbled tarragon 

1 tsp crumbled thyme 

2 1/2 cup broccoli, cooked 

2 cups brown or wild rice, cooked 
2 cans of cream of chicken soup 

1 cup mayonnaise 

Juice from half a lemon 

3/4 tsp curry, or more to taste 

2 cup shredded sharp cheddar cheese 
1 cup dry seasoned bread crumbs 
2 1/2 TBL melted butter 

Garnish - parsley 


Wash chicken breasts. Place in pot, cover with water, add tarragon 
and thyme. Bring to a boil. Simmer for 45 minutes. Drain. Cool. 
Mix broccoli and rice. Spread evenly on bottom of large baking 
dish. Remove skin and bone from chicken when cool. Cut chicken 
meat into bite size pieces. Put over broccoli and rice. Combine 
soup, mayonnaise, lemon juice, and curry. Mix well, then spread 
over chicken. Sprinkle cheese on top of sauce. Combine bread 
crumbs, butter, and top casserole. Bake at 325 degrees for 45 
minutes. 
E Heidi Sutton 
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1 med onion, chopped 

1 pkg of chopped broccoli 

1 8oz jar of Cheese Whiz 

1 can cream of mushroom soup 
1/2 cube of butter or margarine 
2 cups Minute rice 


Saute onion in butter, prepare broccoli according to pack- 
age directions. Place rice in medium to large baking dish, 
spoon Cheese Whiz over rice. Pour onion and butter over 
rice. Drain broccoli and add. Mix cream of mushroom soup 
with rice mixture. Cover and bake 1 hour at 350 degrees. 


Joan Kremel 


Chicken Bake 


1 can Cream of Chicken soup 

10 oz box frozen mixed vegetables 

1 Ib boneless, skinless chicken, cooked and cubed 
3 cups fully cooked instant potatoes 

1 cup grated cheddar cheese 


Brown chicken. Cut into bite size cubes. Make instant 
potatoes, mix in 1/2 cup cheese. Line baking dish with 
potato mixture like a pie crust. Mix chicken, vegetables 
(thawed and drained), and soup with 1/2 cup milk in a 
separate bowl. Pour into Potato shell. Bake uncovered at 
350 degrees for 30 minutes. Sprinkle remainder of cheese 
on top and bake until melted. Add salt and pepper to taste. 


Jeff Fisher 
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1 tsp cooking oil 

1/2 Ib pork 

garlic, minced 

green onions, chopped 

ground pepper, to taste 

3 TBL soy sauce 

1/4 cup carrots, cut into thin 1/2 inch strips 
1/2 cup julienne green beans 

1/4 cup bean sprouts 

egg roll wrappers (about 20) 

Sweet and Sour Sauce for Egg Rolls 

1/3 cup sugar 

2 TBL vinegar 

1/2 to 1 cup water 

1 tsp cornstarch dissolved to make a slightly watery paste 


Heat oil in a wok. Add pork and saute until slightly brown. 
Saute garlic and onions into the pork mixture, adding soy 
sauce and ground pepper gradually. Add carrots and saute 
for about 2 to 3 minutes. Add green beans, and saute. 
Make sure that green beans do not get over cooked. Saute 
for about 2 more minutes. Finally add bean sprouts. Saute 
for about 1 to 2 minutes. Add more soy sauce and pepper 
totaste. Drain mixture in acolander and let cool. Unfold one 
wrapper and put about 1 tablespoon mixture in the middle. 
Carefully fold overthe mixture, placing the mixture about an 
inch from the edge of the wrapper. Fold both ends towards 
the middle and roll. Ifthe roll is too big, you may want to cut 
the wrapper in half and follow the same procedure In 
wrapping. 


Sauce: Put sugar in pan in slow heat. Cook until slightly 
brown. Add water and stir to dissolve crystallized sugar. 
Add vinegar anda little saltto taste. Add cornstarch mixture 
to thicken. Enjoy. 

Joyce Davis 


Tilda 
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Pastry: Bacon Filling: 
1/2 cup warm water 2 Ibs lean bacon, diced very fine 
2 tsp sugar 1 med onion, chopped fine 


2 envelopes dry yeast 

2 cups whole milk, scalded 
1/2 cup oil 

2 TBL sugar 

2 tsp salt 

2 eggs, slightly beaten 

1/2 cup sour cream 

About 6 cups flour 


ground pepper and salt to taste - 
(mixture should not be too bland) 


In a hot pan, stir-fry mixture quickly for 5 minutes, do not let too much 
fat separate. Remove separated fat. Cool mixture quickly in the 
refrigerator. In a small bowl, mix sugar with water; sprinkle yeast ontop; 
set aside in a warm place for 10 minutes. Yeast should bubble up to 
double the size. Meanwhile, scald milk, put in a large mixing bowl. Add 
salt, sugar and oil and stir. Mix eggs with sour cream, separately. When 
milk is cooled to iukewarm, add egg mixture; add yeast mixture and 2 
cups of the flour. Beat thoroughly with wooden spoon or electric mixer. 
Add another cup of flour, continue beating. Remove beaters and 
continue mixing with a spoon or dough-hook. Add almost all of the rest 
of flour. The dough will be quite stiff but still sticky. When dough begins 
to leave the sides of the bowl, turn it out unto a lightly floured pastry 
board. Work enough flour into the dough so that it can be handled 
without sticking to hands or the board. Knead dough with the heels of 
your hands for about 5 to 10 minutes, slapping it forcibly down on the 
board a few times. Place ball into a greased bowl; grease top of dough 
and cover with a plastic sheet. Place in a warm spot to rise, about 1-1/ 
2 hours or until doubled. Punch dough down, take half out onto a floured 
board. Roll into long strand, about 20 inches. With a knife, cut into even 
pieces, about 1 inch. Repeat with the other half of dough. With your 
hands, roll and flatten each piece into a patty large enough to put 1 
teaspoon of filling in the middle. Fold edges up and pinch closely 
together. Place rolls on a greased cookie sheet with pinched seams 
under. Bend rolls slightly into a crescent shape (optional). Before 
putting into oven, brush tops with slightly beaten egg andstab with a fork 
to release steam. Bake in pre-heated oven at 400 degrees for about 12 
to 15 minutes until golden light brown. Makes about 80. 


Martin Zarins 
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Leg 
Rabbit (domestic, not wild), cut up in pieces 

Olive oil 

Garlic cloves, several 

Dried rosemary 

approximately 1 cup Rose wine (or burgundy, if you prefer) 


Heat oil, crush and saute the garlic. Brown rabbit pieces in 
the olive oil. After meat is browned, add the rose wine and 
sprinkle the dried rosemary on the rabbit. Bake for a least 
1 1/2 hours at 350 degrees. Watch so it doesn't get too dry. 
If making a lot, may need to cook for a longer time. Serve 
with roasted potages. 

Carla Tedeschi 


Zucchini Casserole 


CHECHE LOD e—a 
5 cups zucchini 

1 1/2 to 2 lbs ground beef 

1 med onion, chopped 

1 cup quick brown rice, cooked 

1 tsp garlic salt 

i tsp oregano 

2 cups small curd cottage cheese 

1 can mushroom soup 

1 cup sharp cheddar cheese 


Cook zucchini briefly in small amount of salted water, drain 
well. Saute the beef and onion lightly, add cooked rice and 
seasonings. Using a2 1/2 quart shallow buttered casserole 
dish, layer as follows. Half the zucchini, beef mixture, 
cottage cheese, remaining zucchini, mushroom soup and 
finally the grated cheese. Bake at 350 degrees for 35 to 40 
minutes. A good substitute for the quick brown rice is to use 
Rice-a-Roni beef mixture. 

Cheryl Anderson 
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1 bag of Authentic Restaurant corn chips ` `. 

1/2 boneless chicken breast 

1/2 can of vegetarian refried beans 

1/2 fresh head of lettuce (don't use the one that's been in the fridge) 
Block of favorite white cheese 

Guacamole and Sour cream (optional) 

bottle of Teriyaki sauce (Dr. Hong's is really good) 
bottle of olive oil 

cheese grater 

reliable non-stick stir fry pan 

cutting board l 

razor sharp knife 

wooden spoon 


Place non-stick pan on MED to HI heat with about one 
tablespoon of olive oil. Cut up the chicken into large, mouth 
size pieces and throw in. pan. Add just enough teriyaki 
sauce to cover the bottom ofthe pan. The chicken is the key 
to this dish: Cook it too much and it will be too dry; cook it 
too little and you willbe ill. | haven't been ill yet. Remember 
to turn it every few minutes to cook evenly. Place the beans 
in a microwave safe dish and nuke on medium power for 2 
to 3 minutes. Stir. Nuke again for 2 minutes. When they're 
done, they will have the consistency of applesauce and will 
burn your fingers. Cover the bottom of plate with corn chips 
and splatter them with these beans to form the base of your 
tostada. Your chicken is probable overdone by now. Drop 
the chunks evenly onto the bean sauce. At sometime you 
should have sliced the lettuce up into thin strips. Remove 
any funky growths and large white or yellow pieces before 
dumping on top of the chicken, beans and chips. The final 
step is to grate cheese over your creation to a depth that you 
find palatable. Enjoy! » 
Scott Sullivan 


Garlic Chicken 
(or Herb Baked Chicken) | 


4 pieces chicken 

3 to 4 TBL tamari soy sauce 

4 large or 6 to 8 small garlic cloves 
Lots of dried parsley and paprika 
1/2 tsp basil 

1/2 tsp thyme 

Salt 


Put the washed chicken in a baking dish (round, 8x9 inch is 
suggested) with about 1/4 to 1/3 inch water in the bottom. Pourthe 
tamari over the chicken pieces. Sprinkle each chicken piece very 
generously with crushed, dried parsley, covering the entire surface 
of each piece. Next, sprinkle on just as much paprika. Sprinkle on 
about 1/8 teaspoon each of basil and thyme over each piece of 
chicken and add sea salt as desired. Crush the garlic and place 
it in the water surrounding the chicken. Bake at 350 degrees for 
30 to 40 minutes. After the first 10 minutes, baste the chicken with 
the garlic and juices from the bottom of the dish. Baste every 10 
minutes until crispy and done. 
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Liz Moloeau 


Potato, Cheese Meatloaf 


1 1/2 lbs hamburger, lean 


1 egg 

1/2 tsp parsley 

6 or 7 saltine crackers, crushed 
1/4 cup milk 


Mix all together and put into a loaf pan, 4 x 8 inch. Bake at 350 
degrees for approximately 35 to 40 minutes. Check to see if it is 
done with a fork. Take out and drain off any excess grease. Add 
sliced or shredded cheddar cheese over top of meat loaf. Allow to 
melt by popping backin the oven a couple of minutes. While meat 
loaf is baking, making a batch of mashed potatoes, about 5 or 6 
potatoes. Mash and add milk and butter. Take meat loaf out of 
oven and add potatoes on top of cheese, may put back in oven for 
another 5 minutes. When you slice this you have your meat, 
cheese, and potatoes all together. Very tasty and attractive to 
serve. 

Lois Lien 


Spanish Rice - Quick and Easy Page 53 


1 Ib hamburger 
1 onion, chopped fine 


Fry together in a deep pan (| use a dutch oven). Drain off 
any grease that accumulates. To this add 2 packages 
Spanish Rice, Rice-a-Roni with the seasoning. Stir this 
mixture for a few minutes, then add 3 cups water. Add 1 
large cantomatoes, cut upin small chunks, with juice. Cook 
over medium heat until done, about 30 minutes. I stir every 
little while to make sure it doesn't stick on bottom of pan. 
When done, I put a layer of cheddar cheese over this and 
allow to melt. It's simple and very tasty. 

Lois Lien 


1 pkg cut up lasagna noodles 

1/2 pkg mozzarella cheese, mild or medium, grated 
1/2 pkg cheddar cheese 

1 Ib hamburger 

1 jar Ragu spaghetti sauce 


Boil noodles for 15 minutes and put half the noodles in a 9 
x 11 inch pan. | put some Pam on bottom to keep noodles 
from sticking. Add 1/2 cooked meat and sauce over the 
noodles. Then 1/2 of each cheese sprinkled over meat 
sauce. Add second layer of noodles, and repeat sauce and 
cheeses. Stir up a little. Bake for 45 minutes at 300 


degrees. 
Lois Lien 


Santa Fe Chicken Breasts Page 54 


4 chicken breasts 

1/4 tsp pepper 

1/3 cup lime juice 

2 tsp olive oil 

1 3/4 cups diced plum tomatoes 

1/3 cup chopped onion 

3 TBL cilantro, minced 

2 TBL red wine vinegar 

1 TBL jalapen pepper, seed and minced, or 3 TBL green chilies, 
diced 


Make 1/8 inch diagonal slits in each breast, forming a diamond 
pattern. Sprinkle chicken with pepper (and salt if you wish) and 
place in shallow pan. Combine lime juice and olive oil and pour 
over chicken. Marinate 3 hours, turning several times. Combine 
remaining ingredients; stir well. cover and chill thoroughly. Cook 
chicken over medium heat, basting occasionally, until done. 
Serve with chilled tomato mixture. Serves 4. 168 calories; 3.9 
grams fat; 70 mg. cholesterol. 

l Kris Gustafson 


Romantic Scallops for Two 


1/2 Ib sea scallops 

1/4 cup shallots, chopped 
Skim milk 

2 TBL green onion, chopped 
2 TBL flour 

2 tsp dried parsley 

i TBL olive oil 

1 lemon 

1/4 cup wine 

Lemon pepper to taste 


Flatten scallops with a cleaver and dip in milk and flour. Saute 
scallops in a saucepan with olive oil. Remove scallops from pan 
and deglaze pan with white wine. Add shallots, green onion, and 
chopped parsley. Simmer and pour over scallops. Squeeze 
lemon over scallops and season with lemon pepper. Makes 2 
servings. 200 calories per serving; 55 mg. choleSterol per 
serving. Substitutions: Oysters, Monkfish Medallions 


Cassandra Brooks 
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Fish with Sour Cream Page 57 


1 Ib fish fillets 

4 oz mushrooms, sliced 

1 sm onion, chopped 

1 TBL margarine or butter 
1/2 tsp salt 

1/2 tsp pepper 

1/2 cup dairy sour cream 
3 TBL grated Parmesan cheese 
2 TBL dry bread crumbs 
Paprika 

snipped parsley 


If fish fillets are large, cut into serving pieces. Pat fish dry with paper 
towels; arrange in ungreased oblong baking dish 12 x 7-1/2x 2 inches. 
Cook and stir mushrooms and onion in margarine until mushrooms are 
golden, about 3 minutes. Spoon mushroom mixture over fish; sprinkle 
with salt and pepper. Mix sour cream and cheese; spread over 
mushroom mixture. Sprinkle with bread crumbs. Cook uncovered at 
350 degrees until fish flakes easily with fork, 25 to 30 minutes. Sprinkle 
with paprika and parsley. 

Pam Schneider 


Chicken a'la King 


2/3 cup mushrooms 

1/2 cup green pepper, chopped 
1/2 cup butter 

1/2 cup flour 

1 tsp salt 

1/4 tsp pepper 

2 cups chicken broth 

2 cups cream (20% butter fat) 
2 cups cooked chicken, diced 
1/2 cup pimento, chopped 


Saute mushrooms and green pepper in butter. Blend in flour and 
seasonings. Cook over low heat, stirring until mixture is smooth, and 
bubbly. Remove from heat. Slowly stirin broth and cream. Bring to boil 
over low heat, stirring constantly. Boil 1 minute. Add chicken and 
pimento. Continue cooking until meat is heated through. Serve hot in 
patty shells, pastry cases, biscuit rings, or fluffy rice. Serves 8. 
Janet McNaughton 


Catfish Fry! 


Catfish Fry: sm 


Blend: 

1 1/2 tsp celery seed 

1 1/2 tsp celery salt 

1/2 TBL dry English mustard (Coleman's is best) 
1/2 TBL thyme 

2 tsp cayenne 

1 1/2 tsp paprika 

1 tsp black pepper 

1/2 tsp ginger 

Couple of Bay leaves, crushed 


Mortar all or just mix in a bowl. Boil oil (peanut oil is best for 
heat recipes). 

Add in a big bowl: 

1/2 cup flour 

1 1/2 cup corn meal 


Add 1 tablespoon worth of the spices. Cut fillets into 
chunks. Dredge fillets in bowl of milk. Coat with mixture in 
the big bowl. Fry and eat while hot with Hushpuppies!. 
Catfish could be substituted with cod, halibut, sole, or your 
favorite white fish. Yum! 

Suzen Searle 


Hushpuppies 

1 cup cornrneal 

1 cup flour 

2 tsp baking powder 

Salt and Pepper 

Handful of chopped white onion 
6 green peppers, chopped 

1 egg, blended 

3/4 cup buttermilk 


Deep fry in fish fry oil. Serve with catfish fry. 
Suzen Searle 


TN 


Shrimp Saute - Topping Side Page 59 


Mushrooms 
onions 
celery 

heavy cream 
shrimp 


Stir until shrimp is cooked. Cool down. Serve with your 
favorite fish dish or steak. 


Suzen Searle 


Saganak (Fried Cheese) Opah! 


Cut slices of Kefalotyri (salty cheese like mozzarella). Turn 
in flour and shake off excess. Fry until nice and crusty on 
each side. Squeeze lemon with pepper. Serve with beer, 
white wine, or ouzo! Serve now! Don't allow to cool! 


Suzen Searle 


Eggplant > 


Salt sliced eggplant and put in bowl. Fill with salt water for 
a few hours. Weighted down in bowl. Bread - your choice 
(softinside and hard outside is best). Fry in extra dry gin and 
olive oil. Sprinkle with Italian or Greek spices. Melt 
Parmesan on top. Douse with lemon. Yum! Serve now! 
Don't allow to cool! 


Suzen Searle 


Abruzzi Lamb Page 60 


Leg 
2 Ib lamb leg , cut in 6 steaks 

Flour 

Olive oil 

Salt 

8 oz black olives, stoned and chopped 

1/2 leveled tsp oregano 

2 small green peppers, chopped 

Juice of 1 or 2 lemons 


Flour lamb and shake off surplus. Brown briskly in oil on 
both sides. Salt lamb and pour off surplus fat. Add olives, 
oregano, and pepper. Serve hot when lamb is pink in 
middle. Add olive oil and lemon to taste. Serve with bread 
and wine. You don’t need a salad - yummy alone! 


Suzen Searle 


Chicken Gumbo 


kelen 
1 can chicken broth 

1 bunch green onions, sliced 

1 white onion, sliced 

2 stalks celery, sliced 

1 chicken, cut up 


Combine together in a large shallow pan and simmer until 
the chicken is tender. Remove chicken and cool. Debone 
and return to pan. 


Meanwhile add: 

1 can creole tomatoes 
1 can nibblets corn 

1 bag frozen cut okra 
1 cup instant rice 


Bring to boil and cook over medium heat for 5-7 minutes, or 
until rice is done. Add salt, pepper, oregano, file powder, 


and hot pepper or tobasco sauce to taste. 
` Susan Maag 
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Crab Quiche 


Page 61 


1/2 cup mayonaise 

2 TBL flour 

2 eggs, beaten 

1/2 cup milk 

Blend these ingredients. 
Stir in: 

1 3/4 cups of fresh crab meat 
8 oz Swiss cheese, cubed 
1/2 cup green onions 
Make pie crust: 

1 cup flour 

1/2 tsp salt 

1/3 cup shortening 

3 TBL cold water 


Mix and roll out 1/4 inch thick. Add crab mixture. Bake at 
350 degrees for 40-45 minutes. 


D. Bresler 


Sour Cream Spaghetti 


-1 80z pkg spaghetti, cooked 


1 pkg frozen chopped spinach, cooked 

Salt and Pepper to taste 

1 cube butter or margarine 

3/4 cup parmesean cheese 

1 large and 1 small container of sour cream 
1 Ib of Jack cheese, 1/2 grated, 1/2 cubed 


Mix sour cream and spinach together. Mix in remaining 
ingredients and spaghetti, except grated jack cheese. Put 
in 13x9 inch pan. Add grated cheese on top. Bake at 325 
degrees for 40-45 minutes. 


Pork Chop Oriental Page 62 


1 cup rice, uncooked 

4-6 pork chops, trimmed 

3/4 cup orange juice 

1/4 cup soy sauce 

1/4 tsp ground ginger 

1/4 cup onion, chopped (optional) 


Place pork chops in 9-1/2x12 inch baking dish. Place rice 
around pork chops. Mix remaining ingredients and pour 
over pork chops. Cover, bake at 350 degrees for 1 to 1-1/ 
2 hours. 

Elizabeth Armstrong 


Zesty Baked Fish 


8 oz firm white fish 

1 12 inch square of aluminum foil 
1 oz. onion or shallots 

2 tsp lemon or lime juice 

1 tsp margarine 

1/2 tsp worcestershire sauce 

1 tsp soy sauce 

Salt and pepper 

2 tsp mayonnaise 


Place fish on foil. Place all ingredients on fish. Double the 
foil over fish. Bake at 350 degrees for 20-25 minutes. 
Makes one serving. 

Elizabeth Armstrong 


TLL 


Garlic Chicken 


3 whole chicken breasts, halved, skinned, and boned 
1/2 tsp salt 

1/4 fresh ground pepper 

4 1/2 TBL dijon mustard 

3 1/2 TBL butter 

6 cloves garlic 

1/2 cup chicken stock 

160z bow tie pasta 

1 1/2 TBL butter 

2 TBL fresh parsley, ground 

1 1/2 fresh basil 

1 cup heavy cream 

1 tsp salt 

1/2 tsp fresh ground pepper 

1/3 cup fresh Parmesan cheese 
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Pound chicken to 3/8 inch thickness. Lightly salt and 
pepper and coat with dijon mustard. Set aside for 10 
minutes. In a large skillet melt 2 1/2 tablespoons butter. 
Pan must be large enough for chicken. Quickly brown 
chicken. Transfer chicken to oven proof platter and bake at 
350 degrees for 15 minutes. In pan with chicken drippings 
add 1 tablespoon butter. Saute garlic (do not brown). Add 
stock and reduce to 1/2. Cook pasta per directions on the 
bag. Drain pasta. In pasta pan melt 1/2 tablespoon butter 
and add pasta, basil and 1 1/2 teaspoon parsley. While 
pasta is cooking add 1/2 teaspoon parsley and cream to 
chicken stock and simmer. Place chicken on serving 
platter, arrange pasta and pour chicken stock over dish. 
Lezlie Armstrong 


Nadine Chicken 


1 fryer chicken, cut-up 

1 teaspoon chicken bouillon 
1 cup water 

1 1/2 teaspoon dry mustard 
2 tsp catsup 

2 tsp worcestershire sauce 

2 TBL flour 
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Brown chicken in 1 tablespoon of oil. Remove chicken. Add 

remaining ingredients and bring to boil. Add chicken and 
simmer 1 hour. Serve with rice. 

l Nadine Marteeny 


Baked Chowmein 


1 Ib lean pork, beef, veal, or chicken 
1 cup rice, uncooked 

2 cups celery, chopped 

2 med onions, chopped 

1 cup mushrooms 

2 cans cream of mushroom soup 

2 cans cream of chicken soup 

2 cans water 

2 cups cashews 


Cut meat into 1/2 inch pieces and brown with onion. In large 
baking dish add all ingredients. Bake 1-1/2 hours at 350 
degrees. 

Jeanni Armstrong 


TLL 


Sweet and Sour Chicken Page 65 


2 lbs chicken 

1 8-oz can pineapple chunks 

1 can Campbell's broth 

1/4 cup vinegar 

2 1/2 TBL brown sugar, or 2 packs of Sweet 'n Low 
2 tsp soy sauce 

1 Ig clove garlic, minced 

1 green pepper 

2 TBL corn starch 

1/4 cup water 


Brown chicken. Add all ingredients except pineapple and 

green pepper. Cook 40 minutes. Add pineapple and green 

pepper. Serve with rice. (I don't use green pepper.) 
Carol Morris 
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Microwave Potatoes e" Page 2 


4 to 5 med size potatoes, quartered 
1 cube melted butter 

1 cup parmesan cheese . 

1 tsp garlic 


Dip potato pieces into butter. Roll into the cheese/garlic mix. Put 
into microwave pan. Cook on high for 20 minutes. 


Melani McGrath 


Scalloped Corn 


1 egg, beaten 

1 cup milk 

1 cup cracker crumbs 

1-170z (2 cups) cream-style corn 
1/4 cup chopped onion 

3 TBL chopped pimento 

1 TBL butter 


"Combine egg, milk, 2/3 cup crumbs, 3/4 tsp. salt, and dash of 
pepper. Add corn, onion, and pimento. Putin 1 quart casserole. 
Toss melted butter with remaining crumbs; sprinkle on top. Bake 
at 350 degrees for 65 to 70 minutes. Serves 6. 

Cindy Nakahara 


Edla Baked Beans 


1/2 Ib browned ground beef 

1/2 lb chopped bacon, cooked 

1 onion, chopped 

1-160z can kidney beans, drained 
1-160z can pork and beans 
1-160z can butter beans, drained 
1-160z can chick peas, drained 
1/4 cup brown sugar 

1/3 cup white sugar 

1/4 cup BBQ sauce 

1/4 cup catsup 

1 TBL mustard 

2 TBL molasses 


Bake at 350 degrees for 1 hour. 
Cindy Nakahara 


Marinated Vegetables Page 3 


Raw: Broccoli 
Cauliflower 
Carrots 
Zucchini 
Fresh Mushrooms 
Cherry Tomatoes 


Cut all into small pieces. Cut carrots and zucchini into small 
strips. Marinate overnight in: 


1 cup vegetable oil 

1 cup dry white wine 
1/2 cup lemon juice 

2 cloves garlic, crushed 
1 tsp salt 

1/2 tsp oregano 
1tsphoney — 


Cindy Nakahara 
Zucchini Ala Hud 
3 to 4 zucchinis. 
1 med Walla Walla sweet onion, diced 
1 clove garlic, crushed 
1-120z can tomato sauce 
2 TBL no-salt butter 
3 pinches of italian herbs, oregano, cayenne, black pepper 
1 TBL worcestershire sauce 


1/4 cup mozzarella cheese 
1/2 cup sharp cheddar cheese 


Cut zucchinis into 1/4 inch round slices. Set aside. Ina 
large fry pan over medium heat, melt butter and add diced 
onion and garlic, saute about 3 to 4 minutes. Add Zucchini 
and continue cooking until zucchini becomes soft. Add 
tomato sauce, worcestershire sauce, and spices. Mix well. 
Bring to medium boil. (Add more tomato sauce for desired 
consistency.) Add cheese, cover and simmer about 15 
minutes, until cheese is melted or ready to serve. Serves 4. 


Hud Allworth 


Vegetable Sunburst Page 4 


3 med carrots, thinly sliced (about 3 cups) 

3 sm zucchini, thinly sliced (about 3 cups) 

1 cup (4 oz) shredded cheddar cheese 

1 can (2.8 oz) Durkee French Fried Onions 

1 can (10-3/40z) condensed cream of celery soup. 
1/4 cup milk . 

1/2 tsp Durkee Seasoned Salt 

1/4 tsp Durkee Garlic Powder 

1/4 tsp Durkee Leaf Oregano 


Preheat oven to 350 degrees. In medium saucepan, cook 
carrots in boiling waterto cover justuntil tender-crisp. Place 
hot carrots under cold running water until cool enough to 
handle; drain. In 1-1/2 quart casserole, arrange half the 
carrots around edge of dish; place half the zucchini in 
center. Sprinkle 1/2 cup cheese and 1/2 can French Fried 
Onions over vegetables. In small bowl, combine soup, milk, 
and seasonings. Pour half the soup mixture over onions. 
Arrange remaining zucchini around edge of casserole and 
remaining carrots in center. Pour remaining soup mixture 
over vegetables. Bake, covered at 350 degrees for 30 
minutes or until vegetables are tender. Top with remaining 
cheese and onions; bake, uncovered, 5 minutes or until 
onions are golden brown. Makes 4 to 6 servings. 


Microwave directions: Place carrots and 1/2 cup water in 
medium microwave-safe bowl; cookon HIGH 5to 7 minutes 
oruntil carrots aretender-crisp. Stir carrots halfway through 
cooking time. Drain. Prepare soup mixture as above. In 1- 
1/2 quart microwave-safe casserole, layer vegetables, 
cheese, onions, and soup mixture as above. Cook, cov- 
ered, 8 to 10 minutes or until vegetables are tender. Rotate 
dish halfway through cooking time. Top with remaining 
cheese and onions; cook, uncovered, 1 minute or until 

cheese melts. Let stand 5 minutes. 
Marlena Jones 


Original Green Bean Casserole Page 5 


2 cans (160z each) cut green beans, drained or 2 pkgs (90z each) 
frozen cut green beans, cooked and drained 

3/4 cup milk 

1 can (10-3/4 oz) condensed cream of mushroom soup 

1/8 tsp Durkee Ground black pepper 

1 can (2.8 oz) Durkee French Fried Onions 


‘Preheat oven to 350 degrees. In medium bowl, combine beans, milk, 


soup, pepper, and 1/2 can French Fried Onions; pour into 1-1/2 quart 
casserole. Bake uncovered, at 350 degrees for 30 minutes or until 
heated through. Top with remaining onions; bake, uncovered, 5 
minutes or until onions are golden brown. Makes 6 servings. 


Microwave directions: Prepare green bean mixture as above; pour into 
1-1/2quart microwave-safe casserole. Cook, covered, on HIGH 8to 10 
minutes or until heated through. Stir beans halfway through cooking 
time. Top with remaining onions; cook, uncovered, 1 minute. Let stand 
5 minutes. 

Marlena Jones 


Swiss Vegetable Medley 


1 bag (160z) frozen vegetable combination (broccoli, carrots, cauli- 
flower), thawed and drained 

1 can (10-3/40z) condensed cream of mushroom soup 

1 cup (402) shredded Swiss cheese 

1/3 cup sour cream 

1/4 tsp Durkee ground black pepper 

1 jar (4 oz) diced pimento, drained (optional) 

1 can (2.8 oz) Durkee French Fried.Onions . 


Preheat ovento 350 degrees. In large bowl, combine vegetables, soup, 
1/2 cup cheese, the sour cream, pepper, pimento, and 1/2 can French 
Fried Onions. Pour into shallow 1-quart casserole.: Bake; covered, at 
350 degrees for 30 minutes or until vegetables are done. Sprinkle 
remaining cheese and onions in diagonal rows across top; bake, 
uncovered, 5 minutes or until. onions are golden brown. Makes 6 
servings. bios ab lf DM te Soh E 


Microwave directions: Prepare vegetable mixture as above; pour into 
shallow 1-quart microwave-safe casserole. Cook, covered, on HIGH 8 
to 10 minutes or until vegetables are done. Stir vegetables halfway 
through cooking time. Top with remaining cheese and onions as above; 
cook, uncovered, 1 minute or until cheese melts. Let stand 5 minutes. 

Marlena Jones 


Harvest Vegetable Scallop Page 6 


4 med carrots, thinly sliced (about 2 cups) 

1 pkg (1002) frozen chopped broccoli, thawed and drained 
1 can (2.80z) Durkee French Fried Onions 

5 sm red potatoes, sliced 1/8 inch thick (about 2 cups) 

1 jar (80z) pasteurized processed cheese spread 

1/4 cup milk 

Durkee Ground Black Pepper 

Durkee Seasoned Salt 


Preheat oven to 375 degrees. In8x 12inch baking dish, combine 
carrots, broccoli, and 1/2 can French Fried Onions. Tuck potato 
slices into vegetable mixture at an angle. Dot vegetables evenly 
with cheese spread. Pour milk over vegetables; sprinkle with 
seasonings as desired. Bake, covered, at 375 degrees for 30 
minutes or until vegetables are tender. Top with remaining 
onions; bake, uncovered, 3 minutes or until onions are golden 
brown. Makes 6 servings. 


Microwave directions: In 8 x 12 inch microwave-safe dish, 
prepare vegetables as above. Top with cheese spread, milk, and 
seasonings as above. Cook, covered, on HIGH 12 to 14 minutes 
or until vegetables are tender. Rotate dish halfway through 
cooking time. Top with remaining onions; cook, uncovered, 1 
minute. Let stand 5 minutes. 

Marlena Jones 


Sweet Potato-Cranberry Bake 


1 can (400z) whole sweet potatoes, drained 
1 can (2.8 oz) Durkee French Fried Oriions 
2 cups fresh cranberries 

2 TBL packed brown sugar 

1/3 cup honey 


Preheat oven to 400 degrees. In 1-1/2 quart casserole, layer 
sweet potatoes, 1/2 can French Fried Onions, and 1 cup 
cranberries. Sprinkle with brown sugar; drizzle with half the 
honey. Top with remaining cranberries and honey. Bake, 
covered, at 400 degrees for 35 minutes or until heated through. 
Gently stir casserole. Top with remaining onions; bake, uncov- 
ered, 1 to 3 minutes or until onions are golden brown. Makes 4 
to 6 servings. 

Marlena Jones 


St. Louis Potatoes Page 7 


1 pint sour cream 

1 cube melted bütter or margarine 

1 can cream of chicken soup 

3 green onions, chopped 

2 1/2 cups cheddar cheese 

2 Ib pkg of frozen southern hashbrowns 


Melt butter, add sour cream, soup, onions, and half cup of 
cheese. Stir into thawed potatoes. Put into buttered pan. 
Bake at 325 degrees for 45 minutesto 1 hour. Remove from 
oven, top with remaining cheese and cover top with corn 
flake crumbs. Bake another 10 to 15 minutes. May use 
onion soup mix and cream of mushroom soup in place of 
green onions and chicken soup, if desired. 

Lois Lien 


Laverne’s Baked Beans — Page 8 


Don't ever lose this recipe, it's worth a million dollars. This is the very 
best bean recipe I’ve ever found. And, due to the aroma during cooking, 
all who pass through have to stay for dinner. We always eat ourselves 
silly onthem till we can’t look a bean in the face for at least three or four 
months. But by then , the anticipation of the next batch stirs savage 
instincts and some have even been known to roam the hills at night and 
howl at the moon till the next batch is ready. So be careful! 


Prepare 3 cups of beans (not kidney beans) 


Cooking beans 

Pressure cooker method: To soak beans; add 2 cups water and 1 
tablespoon oil for every cup of beans. Heat to 15 pounds of pressure 
and remove from heat at once. Let pressure reduce naturally. Drain. 
To cook beans; add 1/2 cup water and 1 tablespoon oil for each cup dry 
beans. Cook3 minutes at 15 pounds pressure. Don’t forget oil in either 
case as it prevents the vent on the cooker from becoming clogged by 
foam from the beans. Let pressure return naturally. Never fill cooker 
more than two thirds full! 


Regular method: To soak beans; Wash and sort. Then soak overnight. 
Or cover well with cold water and bring to boil. Remove from heat and 
allow to cool for at least one hour. Drain. To cook beans; add 1 cup 
water per cup of dried beans. Simmer for about one hour. 


Now the interesting part. 
Add to cooked beans and bake slowly for 3 to 4 hours: 


1 med onion, chopped 

1 cup brown sugar 

1 cup catsup 

2 tsp dry mustard 

2 TBL molasses 

1/4 cup salt pork (ham’s better) 
Salt to taste. 


At the end add: 
1 large can of S & W Baked Beans 

(can be omitted, but adds a nice variety of beans) 
1/4 cup Heintz 57 Steak Sauce 

(never omit, as it is the secret of the whole thing.) 


0000000hhhhhhh! Does that smell good!!! 


Laverne Traina, with additions 
by Mom "Carole” Petcoff 


Dietz Beans 


1 32-oz can pork and beans 
1 regular size kidney beans 

1 TBL mustard 

1 TBL vinegar 

1 pkg onion soup 

1 1/2 lbs hamburger, browned 
1 cup catsup 

1/2 cup water 


Cook 1/2 hour, covered at 350 degrees. 


Page 9 


Carol Morris 
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Cinnamon Rolls Page 2 


1/2 cup brown sugar 

1/2 pkg butterscotch pudding (regular) 
1tsp cinnamon ` ~~» Fe 

1 cube margarine 

nuts 


Put rolls in pan. Pour butter over. Sprinkle dry ingredients over 
top. Cover with a towel and let rise in cool oven overnight. 
Remove. In morning, preheat oven to 350 degrees. Bake at 350 
degrees for 25 minutes. l 
Cindy Nakahara 


Irish Soda Bread 


Mix together: 

1 TBL sugar 

1/2 tsp salt 

1/2 tsp baking soda 
2 cups flour 

1 cup buttermilk 


Mix ingredients. After mixing, place on a cookie sheet and cuta 
cross on top with a knife. Cook for 35 to 40 minutes at 400 
degrees. Serve warm with butter and honey. 

Jana Yoshida 


“Easy” Banana Bread 


3 to 4 well ripe bananas 
1 cup sugar 

1/2 cup shortening 

1 3/4 cup flour 

2 eggs 

pinch of salt 

1 tsp vanilla 

1 tsp soda 

1/2 tsp baking powder 

1 cup chopped walnuts 


Mash bananas well. Add all ingredients, except nuts and blend 
well. Stir in nuts. Grease and flour regular size loaf pan. Bake 
at 350 degrees about 55 minutes, or until toothpick inserted in 
center comes out clean. 

Diane Murphy 


French Cheese Braid Page 3 


1 pkg active dry yeast 

3/4 cup warm water (105-115 degrees) 
1 TBL sugar 

1 tsp salt 

3 eggs 

1/2 cup margarine or butter, softened 
3 1/2 to 4 cups flour 

6 oz Swiss Gruyere cheese, diced (about 1 1/2 cups) 
vegetable oil 

1 egg yolk 

2 TBL water 


Dissolve yeast in warm water in large bowl. Stir in sugar, 
salt, eggs, margarine, and 2 cups of the flour. Beat until 
smooth. Stir in enough remaining flour to make the dough 
easy to handle. Turn dough onto lightly floured surface; 
knead until smooth.and elastic, about 5 minutes. Place in 
greased bowl; turn greased side up. Cover. Letriseinwarm 
place until double, 1 to 2 hours. (Dough is ready if 
indentation remains when touched.) Punch down dough; 
knead in cheese until well distributed. divide into 3 equal 
parts. Roll each into a rope, 15 inches long. Place ropes 
togetheron lightly greased cookie sheet. Braid ropes gently 
and loosely; do not stretch. Pinch endsto fasten; tack under 
securely. Brush lightly with oil. Let rise until double, 40 to 
50 minutes. Heat oven to 375 degrees. Beat egg yolk and 
1 tablespoons water slightly; brush over braid. Place on 
oven rack below center of oven. Bake until braid sound 
hollow when tapped, 25to 30 minutes. (If braid is browning 
too quickly, cover loosely with aluminum foil.) 

SÉ cot 4 ow. Pat Schneider 
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1 pkg dry yeast in 1/4 cup warm water 
1 cup creamed cottage cheese 

2 TBL sugar 

1 TBL instant mixed onion 

1 TBL butter 

2 tsp dill seed 

1 tsp salt 

1/4 tsp soda 

1 egg, beaten 

2 1/4 to 2 1/2 cups flour 


Heat cottage cheese to lukewarm and add. sugar, onion, 
butter, dill seed, salt, soda, egg, and yeast. Add to flour to 
form stiff dough. Cover and let stand till doubled. Putin a 
well-greased 1 1/2 quart round casserole. Let rise till light. 
Bake at 350 degrees for 40to 50 minutes. Brush with butter. 


Beth Bence 


Portug uese Sweet Bread 


1/4 cup instant mashed potato granules or powder 
2/3 cup boiling water 

2/3 cups sugar 

1/4 cup instant non-fat dry milk 

1/2 cup butter or margarine 

2 pkgs active dry yeast 

1/3 cup warm water (about 110 degrees) 
4 1/2 to 5 cups flour 

3eggs . 

1 tsp salt 

1/2 tsp vanilla 

1/4 tsp lemon flavoring 

1 egg, beaten 

granulated sugar, optional 


In a small pan, beat instant potatoes into the boiling water. Stir 
in the sugar, dry milk, and butter. Let cool to 110 degrees. 
Meanwhile, in the large bowl of an electric mixer, dissolve yeast 
in the warm water. Blend in cooled potato mixture. Add 2 cups 
of the flour and beat to blend. Stir in the eggs, salt, vanilla, and 
lemon flavoring until smoothly blended. Then beat in another 1 
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1/2 cups flour. With a heavy mixer or by hand, mix in more flour 
to make a stiff dough, 1 to 1 1/2 cups. Turn dough over in a 
greased bowl; cover and let rise in a warm place until doubled, 
about 1 hour. Punch dough down and knead briefly on a lightly 
floured board to release air. Let rest 10 minutes. Shape in one 
of the following ways: 


Coiled loaves: 

Divide the dough in half. Roll each piece into a 30 inch long rope. 
For each loaf, coil one rope into a greased 9 inch pie pan, starting 
atthe outside edge of pan and ending in the center. Twist rope 
slightly as you lay it in the pan. Makes 2 loaves. 


Coiled buns: 

Divide dough into 12 equal size pieces. Roll each into a 12 inch 
long rope. On greased baking sheets, coil and twist each rope 
as described for coiled loaves to make 2 1/2 to 3 inch buns. 
Space buns at least 2 inches apart. Makes 1 dozen. 


Braided loaves: 
Divide dough into 6 equal portions and.roll each into a 14 inch 
long rope. For each loaf, arrange 3 ropes side by side on a 
greased baking sheet and loosely braid... Pinch both ends 
together and turn under loaf. Makes 2 loaves. 


Round layers: 

Divide dough in half. Shape each half into a flattened round, 
about 8 inches across, and place in a greased 9 inch pie pan. . 
Makes 2 loaves. 


Cover loaves or buns lightly and let rise in a warm place until 
almost doubled, 354045 minutes for loaves, 20 to 30 minutes for 
buns. Brush with beaten egg; sprinkle with granulated sugar, if 
desired. Bake in a 350 degree oven until browned, 25 to 30 
minutes for loaves, 20 to-25 minutes for.buns. Cool on racks. ` 
Serve warm or cooled. To freeze, cool completely, wrap tightly 
in foil, and place in freezer. To reheat, unwrap and let thaw at 
room temperature. Place on a baking sheet and loosely cover 
with foil. Bake in a350 degree oven until warm, 10 to 15 minutes 
for buns, 25 to 30 minutes for loaves. 

Annette Hamel 
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1 cup yellow corn meal 
1 cup flour 
2 TBL sugar 
4 tsp baking powder 
1/2 tsp salt 
1 cup milk 
1/4 cup shortening 
2 eggs 
1 7-80z can of corn 
Blend all ingredients. Stir vigorously for 1 minute. Pour into 
agreased pan. Bake 20 to 25 minutes or until golden brown 
at 425 degrees. 
Lisa LaDeau 


Banana Bread 


1 cup sugar 

1/2 cup butter or margarine 
2 eggs 

3 bananas, mashed 

3 TBL sour milk 

1 tsp soda 

2 cups flour, sifted 

1 tsp salt 


In an electric mixer, put sugar and butter. Beat until light in 
color. Add 1 egg at atime. Then slice bananas 1 at a time 
and beat until mashed, Batter will be light in color. Add 
sugar and sour milk until it foams. Add sifted flour with salt 
a little at atime. Bake for 70 to 75 minutes at 350 degrees. 
Makes two large loaves or 1 large and 2 small loaves. 


Emily Lindelof 


Hin 
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2 eggs 
1 cup sugar 


1 1/2 tsp baking powder 

1 1/2 cups flour 

1/4 tsp salt 

3/4 cups walnuts 

1 5oz jar of marashino cherries, cut in half 
1/4 cup cherry juice 


Beat eggs, add remaining ingredients and mix well. Put 
dough in three number 2 cans (size vegetables come in). 
Fill cans 3/4 full. Do not cover. Bake 45 to 60 minutes at 350 
degrees. Makes three round loaves. Very nice for Christ- 
mas gifts, very tasty. 

Lois Lien 


Easy Cinnamon Buns 

2 cans Pillsbury refrigerated biscuits (10 in each) 
1 cup sugar 

1 cube butter or margarine, melted 

1 1/2 TBL cinnamon 


Combine sugar and cinnamon in a small bowl, such as a 
cereal bowl. Dip each biscuit in melted butter (making sure 
all sides are covered), then dip in sugar/cinnamon mixture 
(covering all sides). Place biscuits in 9 inch round baking 
pan, each one overlapping the other in a circle around the 
pan. Fifteen biscuits should fit around outer circle. Place 
remaining five biscuits in middle of pan, overlapping into a 
flower shape. Drizzle any remaining butter over top of 
biscuits. Bake at 350 degrees tor SÅR minutes. Tip out onto 
plate for servings- aint ani 

Joann Smith 
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Mozzarella cheese, shredded- 
Cheddar cheese, shredded ` 
Green onion, chopped 
Mayonnaise 

Ground oregano. 


Mix all five ingredients together. Use as much of each 
ingredient as you like. | suggest you blend the cheese at 
about half mozzarella and half cheddar. Spread on your 
favorite bread. Bake at 400 degrees until completely 
melted. Remove from oven. Sprinkle lightly with ground 
oregano. Cut to size and serve. 


Cille's Rolls 


2 eggs 

1/2 cup sugar 

1/2 cup salad oil 

1 pkg yeast, dissolved in 1/4 cup warm water 


Beat well, eggs, sugar, and salad oil. To this mixture add 3/ 
4 cup cold milk. Add 4 cups sifted flour and 1 teaspoon salt. 
Mix well with spoon. Let rise 6 hours. Shape. Let rise 3 
hours. Bake 5 minutes at 450 degrees. 


To shape, roll a circle of halfthe dough and cut as pizza after 
brushing with butter. Roll each piece starting at large end. 
Form in crescents on baking sheet. 


Double recipe: 

4 eggs 

1 cup sugar 

1 cup oil 

2 pkgs yeast in 1/2 cup water 

Add 1 1/2 cups cold milk. 

Add 8 cups of sifted flour and 2 teaspoons sait. 


It is difficult to more than double this recipe as it is so hard 
to find enough space to put sheets while rolls are raising. 
Loucille Marcy 
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| large pkg of English muffins 

1 cup tomato sauce 

1/2 cup parmesan cheese 

3 pkg of thin sliced lunch meat 

1 pkg of pepperoni 

Grated cheese 

Toast English muffins once. Mix tomato sauce, parmesan 
cheese, oregano, pepper, and salt. Spread on muffins. Add 
meat, pepperoni, and cheese. Broil until cheese is melted. 


Rhonda Zwiefelhofer 
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Carrot Cake 


2 cups brown sugar 

4 eggs 

2 cups flour 

2 teaspoons soda 

2 teaspoons cinnamon 
3/4 teaspoons salt 

1 1/2 cups oil 

2 cups grated carrots 

1 cup chopped walnuts 


Add sugar to eggs gradually, mixing well. Combine flour, 
soda, cinnamon, and salt. Add flour and oil to the egg and 
sugar mixture, beginning and ending with flour. Fold in 
carrots and nuts. Bake at 350 degrees in 13" x 9" greased 
pan for 35-40 minutes. Frost with cream cheese frosting. 


Mary Jennings 


Super Moist Carrot Cake 
2 cups flour 

2 teaspoons soda 

2 teaspoons cinnamon 

1/2 teaspoon ground ginger 

1/2 teaspoon salt 

3 eggs 

1 1/2 cup sugar 

3/4 cup mayonnaise 

1-8 oz. can crushed pineapple with juice 
2 cups coarsely shredded carrots 

1 cup coarsely chopped walnuts 


Beat together eggs, sugar, mayonnaise and pineapple. 
Add flour, soda, cinnamon, ginger and salt; blend well. With 
a spoon, mix in shredded carrots and walnuts. Bake in two 
well greased and floured 9" cake pans for 30 minutes at 350 
- degrees or until pick inserted in center comes out clean. 
Cool and frost with 2 cups whipped cream or your own 
cream cheese frosting. 


Diane Murphy 
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4 TBL cocoa 

2 cups sugar 

1/2 cup milk 

1/2 cup butter or margarine 

1/2 cup peanut butter 

1 teaspoon vanilla 

3 cups oatmeal 


Heat first four ingredients over medium heat in sauce pan. 
Bring to boil. Allow to boil for one minute. Remove from heat. 
Stir in peanut butter and vanilla. Stir in oatmeal. Drop on 
waxed paper. 

Cindy Nakahara 


Brownie Cake 


2 cups flour 

2 cups sugar 

1/2 tsp salt 

1 stick margarine 
1 cup water 

1/4 cup Mazzola oil 
4 TBL cocoa 

1 tsp vanilla 

2 eggs 

1/2 cup buttermilk 
1/2 tsp soda 


Combine flour, sugar and saltin a large bowl. Mix and bring 
to a boil, margarine, water, oil and cocoa. Mix well with 
sugar and flour mixture. Add vanilla, eggs, buttermilk and 
soda. Pour into a jellyroll pan (15-1/2 x 10-1/2 x 1). Bake 
20 minutes at 375 degrees. 


Icing: Bring to a boil, 1 stick margarine, 2 TBL cocoa and 
6 TBL milk. Then add, 1 box powdered sugar, 1 tsp vanilla 
and 1 cup chopped nuts. Pour over cake soon as it comes 
out of the oven. 

Ed and Nancy Durrant 


Hershey Bar Cake ` Page 4 
This is a cake recipe that anyone can do.... It’s so simple. 
Acquire 1 box of cake mix (Betty Crocker white is good) and 
1 large Hershey chocolate bar (the ones that are found in 
the baking section). Make cake according to instructions on 
the box. 


As soon as you take cake out of the oven, break Hershey 
bar into chunks and place on cake at regular intervals. With 
experience you will realize that there are more chunks than 
space, so you'll have to dispose of the extra. When the 
chocolate is soft enough to spread .....spread it on cake like 
frosting. Serves 1 or more. 


This will amaze your friends and the best part is that as the 
chocolate returns to a solid state, you can peel it off and eat 
it separate from the cake. 

Rich Wyatt 


Honey Cake . 


1 cup strong cold tea 
1 cup honey 

1 TBL oil 

1 cup sugar 

3 eggs 

2 1/2 cups flour 

2 1/2 tsp baking powder 
1 tsp baking soda 

1 pinch salt 

1 tsp vanilla 

1 tsp nutmeg 

1 tsp cinnamon 


Cream welltogether, oil sugar and eggs. Combine remain- 
ing ingredients and bake 1 hour at 300 degrees in a pyrex 


dish. 
Julie Feuerberg 
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Crust: : 


1 cup oatmeal, uncooked 

1/3 cup finely chopped almonds 

1/3 cup firmly packed brown sugar 

1/3 cup margarine or butter flavored shortening 
Filling: 

3-8 oz packages cream cheese, softened 
1 cup sugar 

1 1/2 tsp vanilla 

3 eggs 

1/3 cup milk or strong coffee ' 

1 cup mini semi-sweet chocolate chips 

2 tsp flour f 


Heat oven to 350 degrees. For crust, combine all ingredi- 
ents and mix well. Press onto bottom and about 1 inch up 
sides of 9 inch springform pan, or bottom only of 13 x 9 
baking pan. Bake 10-15 minutes or until golden brown. 
Cool completely. For filling, beat first three ingredients at 
medium speed of electric mixer, until fluffy. Add eggs, one 
at a time, beating well after each. Gradually: mix in milk. 
Reserve 1 TBL chocolate pieces; Combine remainder with 
flour. --Stir floured chocolate pieces into cream cheese 
mixture; pour into cooled crust. Sprinkle with reserved: 
chocolate pieces. Bake 50-60 minutes (45 minutes fora 13 
x 9 pan) or until almost set. Cool completely; loosen side 
with knife and remove rim. Chill. Store coveredin refrigera- 
tor. 

Diane Murphy 
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1/2 cup shortening 
1 1/2 cup sugar 

2 eggs 

2 tsp cocoa 

2 oz red food coloring =- 
2 1/2 cup flour 

1 tsp salt 

1 tsp vanilla 

1 cup buttermilk 

1 1/2 tsp vinegar 

1 tsp baking soda 


Cream shortening, sugar and eggs. Make a paste with the cocoa 
and red food coloring. Add paste to the shortening, sugar and 
eggs. Mix well and add alternately with the flour, salt, vanilla and 
buttermilk. Mix and fold in (do not beat!) the vinegar and baking 
soda. Pour into 28 inch or 9 inch greased round cake pans. Cook 
at 350 degrees for 30 minutes. 


Frosting: 
5 tsp flour 
1 cup milk 
1 cup sugar 
1 cup butter 
1 tsp vanilla 


Cook, stirring constantly, flour and milk. Let cool. Cream the 
sugar, butter and vanilla. Add to the flour mixture. Frost cake and 
enjoy! M 

Carolyn Reed 


Fruit Cocktail Cake 


Mix well: 

2 cups white sugar 

2 eggs 

Add: 

2 cups flour 

2 tsp soda 

1 Ig or 2 sm cans fruit cocktail, drained 


Cover the batter with brown sugar and chopped nuts. Bake 40 
minutes and 350 degrees. If using a glass baking dish, bake at 
325 degrees. 


Roberta Davis-Sporrer 
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Method A : 

1/4 cup peanut butter 

3 cups sifted confectioners sugar 
4 to 5 TBL milk 


To prepare: Blend peanut butter with sugar. Add enough 
milk to make creamy. Sprinkle cake with peanuts, if 
desired. 


Method B 

1/4 cup butter Crisco 

2/3 cup Peanut Butter, creamy 

4 cups confectioners sugar 

1/2 cup milk 

1/2 cup semi-sweet chocolate chips, optional 


To prepare: Cream Peanut Butter and Crisco with electric 
mixer on medium speed. Add sugar and milk; beat until 
fluffy. Note: Cream cheese can be substituted for Crisco. 


Lisa LaDeau 


Little Cherry Cheesecakes Ven 


2 80z pkgs cream cheese, softened 
3/4 cups sugar 

1 tsp vanilla 

2 eggs 

1 TBL lemon juice 

24 vanilla wafers, Nabisco 

1 21 oz can cherry pie filling 


Beat first 5 ingredients until smooth. Place 24 foil-lined cup 
cake papers on a cookie sheet. Place a vanilla wafer in 
each cup. Fill each cup 2/3 full with cheese mixture. Bake’ 
at 375 degrees for 15 to 20 minutes. Remove from oven 
and top with a spoonful of cherry pie filling. Chill, keep 
refrigerated. . 
Marlena Jones 
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1/2 cup soft Oleo 

1/2 cup oil 

1 3/4 cup sugar 

2 eggs 

1 tsp vanilla 

1/2 cup sour milk (add 1 tsp lemon juice to sour the milk) 
2 1/2 cups flour 

4 TBL cocoa 

1 tsp baking soda 

1/2 tsp cinnamon 

1/2 tsp cloves 

1/2 tsp salt 

2 cups grated zucchini 
1/4 cup chocolate chips 
1/2 cup chopped nuts 


Cream Oleo, oil, and sugartogether. Add eggs, vanilla, and 
sour milk. Blend thoroughly. Sift dry ingredients into 
creamed mixture. Stir in zucchini. Spoon into greased and 
floured 9 x 13 inch pan. Sprinkle with chocolate chips and 
nuts. Bake at 325 degrees for 45 minutes and toöthpick 
inserted comes out clean. 

Cindy Nakahara 


Banana Split Cake 


In 9 x 12 inch pan, melt 1 cube butter or margarine. Crush 
2 cups graham crackers. Combine with butter. Press down 
to form crust. Beat 2 cubes softened butter, 2 cups pow- 
dered sugar, and 2 eggs with an electric mixer for about 15 
minutes. Pourover crust and refrigerate for at least 4 hours 
or overnight. On top slice 5 bananas and 1 can crushed, 
drained pineapple. Top with 1 large carton of Cool Whip or 
Real whipped cream. Decorate with sliced maraschino 
cherries and chopped nuts. Serves 12 to 15. 


Jesse Evers 
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2 cups raisins 

1 cup walnuts 
4 cups apples, diced 
2 tsp cinnamon 
1/2 tsp salt 

2 cups sugar 

1 cup coffee 

2 tsp soda 

2 eggs 

2 tsp vanilla 

2 1/2 cups flour 


Put everything in bowl at once, adding flour last. Mix. Bake 
25 to 35 minutes at 375 minutes in a 9 x 13 x 2 inch pan. 


Serves lots. u 
Dru Jordan 


Rich Butter Sauce 


1 cup sugar 
1/2 cup cream 
1/2 cup butter 
1 tsp vanilla 


Bring to a boil. Remove from heat. Warm to serve over 
Yummy Apple cake. LM 
Dru Jordan 


Pumpkin Cheesecake with 


Bourbon Sour Cream Topping 


Crust: 

3/4 cup graham cracker crumbs 

1/2 cup finely chopped pecans 

1/4 cup firmly packed light brown sugar 

1/4 cup granulated sugar 

1/2 stick (1/4 cup) unsalted butter, melted and cooled 


Continues... 
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1 1/2 cups solid pack pumpkin 

3 lg eggs 

1 1/2 tsp cinnamon 

1/2 tsp freshly grated nutmeg 

1/2 tsp ground ginger 

1/2 tsp salt 

1/2 cup firmly packed light brown sugar 

3-80z pkgs cream cheese, cut into bits and softened 
1/2 cup granulated sugar 

2 TBL heavy cream 

1 TBL cornstarch 

1 tsp vanilla 

1 TBL bourbon liqueur or bourbon, if desired 


Topping: 
2 cups sour cream 
2 TBL granulated sugar 
1 TBL bourbon liqueur or bourbon, or to taste 
16 pecan halves for garnish 
Make the crust: In abowl combine the cracker crumbs, the 
pecans, and the sugars, stir in the butter, and press the 
mixture into the bottom and 1/2 inch upthe side of a buttered 
9 inch springform pan. Chill the crust for 1 hour. Make the 
filling: In a bowl whisk together the pumpkin, the eggs, the 
cinnamon, the nutmeg, the ginger, the salt, and the brown 
sugar. In alarge bowl with an electric mixer cream together 
the cream cheese and the granulated sugar, beat in the 
cream, the cornstarch, the vanilla, the bourbon liqueur, and 
the pumpkin mixture. Beat the filling until it is smooth. Pour 
the filling into the crust. Bake the cheesecake in the middle 
of apreheated 350 degree oven for 50 to 55 minutes, or until 
the center is just set, and let it cool in the pan on a rack for 
5 minutes. Make the topping: In a bowl whisk together the 
sour cream, the sugar, andthe bourbon liqueur. Spreadthe 
sour cream mixture over the top of the cheesecake. Cool 
inthe pan on arack and chill it, covered, overnight. Remove 
the side of the pan and garnish the top of the cheesecake 
with pecans. 

Dru Jordan 
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12 pkg bittersweet chocolate 

6 eggs 

2 cups heavy whipping cream 

Powdered cocoa to dust cake 

Melt chocolate in double boiler and keep warm (not hot). 
Mix eggs in electric mixer to full volume (just before they 
begin to recede down side of bowl, about 4 to 5 minutes.) 
Transfer to another large mixing bowl. Whip heavy cream 
to soft peaks. Gently fold chocolate into eggs. Gently fold 
in whipping cream until blended well. Pour into lightly 
buttered 9x12 inch round cake pan. Bake in water bath at 
350 degrees for 35 minutes. Allow cake to cool and 
refrigerate at least 2 hours or overnight. Run knife around 
edges and dip pan in hot water for 10 to 15 seconds. Invert 
onto plate and tap out if necessary. Dust with cocoa. 


Fran Schauble 
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12 oz cream cheese 


2 egg yolks 

2 tsp lemon juice 
1 tsp vanilla 

2 TBL sugar 

2 TBL flour 

1/2 tsp salt 

1/2 cup cream 


Using mixer beat cheese until creamy. Add egg yolks, one 
atatime. Beating well after each addition add lemon juice, 
vanilla, sugar, flour, salt, and cream. Set aside. 

2 egg whites 


1 TBL sugar 
1/4 tsp lemon juice 


Beat egg whites until frothy. Add sugar and lemon juice. 
Beat until soft peaks form. Fold into cheese mixture. Pour 
into crust. Bake at 300 degrees for 50 to 60 minutes, or until 
firm. Remove from oven. l 


1 cup sour cream 
1 tsp vanilla 
1 TBL sugar 


Mix sour cream, vanilla, and sugar. Pour over cake and 
return to oven for 10 minutes. Allow cake to cool overnight. 


Crust: 
1 1/2 Graham cracker crumbs 
1/2 cup powdered sugar 
1/4 cup sugar 
1/2 cup butter, softened 
Jeanni Armstrong 
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There is a bit of folklore associated with this recipe. | have no idea if it 
is true or not. Some twenty or so years ago a couple celebrating an 
anniversary with a second honeymoon to New York’s Waldorf Astoria 
Hotel, were really taken with the Hotel's red cake. Thinking to 
compliment the chef, Mrs. Hick-town asked that the recipe be sent to her 
at home. The waiter readily agreed. When said recipe arrived there also 
arrived a bill for $200 (more than 20 years ago!). Needless to say, Mrs. 
Hick-town was angry and felt the need to get even. Her method was to 
give the recipe out to every publication she could get to print it. With 
small variations it has been printed all over as either Waldorf Red Cake 
or else Red Velvet Cake. 


For this cake to turn out well, it is important not to substitute ingredients. 
One problem is that when it was written, red dye #2 was available. Now 
the FDA has decided that red dye #2 can give rats cancer, so it is 
impossible to come by unless you can find some really old stock. 
Whenever | come by some really old food coloring | buy it up ( and not 
to take home to feed the rats!). The new stuff is okay, but the flavor just 
isn't the same. 


1 1/2 cups sugar 
1/2 cup shortening 
2 eggs 

1 oz. red food color 
1 tsp vanilla 

2 tsp cocoa 

1 tsp salt 

1 cup buttermilk 

2 1/4 cups cake flour 
1 tsp soda 

1 tsp vinegar 


Add vinegar to soda in small cup. Cream shortening, sugar, and eggs. 
Make paste of cocoa and coloring. Add to creamed mixture. Add 
buttermilk with salt alternately with flour (sifted). Add vanilla. Last fold 
in vinegar and soda. Beat as any cake. Bake in three 9-inch pans at 
350 degrees for 30 minutes. 


Continues... 
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3 TBL flour 

1 cup milk 

1 cup granulated sugar 

1 cup butter or margarine 

1 tsp vanilla 


Cook flour and milk till thick (extremely!). Cool. Cream 
sugar, butter, and vanilla until very fluffy. Blend into 
creamed mix. Should be consistency of cold oatmeal. Frost 
tops only of all layers, leaving the red sides of the cake to 


show and contrast. 
Petcoff's Kitchen 


Barney Cake 


2 handfuls raisins 

3 cups flour 

3 eggs 

1 to 2 tsp baking powder 
1 cup sugar 

1/2 cup tepid water 


Cream butter, sugar, and water. Add eggs,, then flour and 
fold in raisins. Bake at 350 degrees for 50 minutes in a tube 


pan. 
Carole Petcoff 
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1 cup chopped pecan or walnuts 
1 pkg Yellow cake mix (18 oz) 

1 pkg instant vanilla pudding mix 
4 eggs 

1/2 cup oil 

1/2 cup cold water 

1/2 cup dark rum 


Glaze: 

1/2 cup butter 
1/4 cup water 

1 cup sugar 

1/2 cup dark rum 


Grease and flour 10 inch tube pan or 12 cup bundt pan. 
Chop nuts and sprinkle evenly over bottom of pan. Mix cake 
mix, pudding mix, eggs, vegetable oil, and 1/2 cup water 
together in bowl. Stirin rum. Pour over chopped nuts and 
bake on middle rack of oven at 325 degrees for 1 hour. 
While cake is baking melt butter for glaze in a pan. Add 1/ 
2 cup water and sugar. Boil for 5 minutes, stirring. Cool and 
stirin rum. Remove cake from oven and cool on wire rack. 
When coolinvertonto a platter. Pricktop of cake (nutty) with 
fork and drizzle glaze evenly overtop allowing it to soak into 
cake. The cake is now ready to serve. If you desire you may 
add whipped cream and halved pecans, or dust lightly with 
powdered sugar and garnish with powdered fruit such as 
grapes or cherries (paint fruit with egg white and roll in 
powdered sugar). 

Marcy Petcoff 
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6 oz dried apricots, chopped fine 
6 oz pitted prunes, chopped fine 
1/4 cup Jamaica rum or orange juice 
1 cup butter, softened 

1 1/4 cups sugar 

2 1/4 cups flour, divided 

1 tsp baking powder 

1/2 tsp salt 

2 1/2 tsp nutmeg 

1/4 cup sour cream 

5 eggs 

Powdered sugar 


Nutmeg Cream 

1 cup whipping cream 

2 TBL powdered sugar 

1 tsp nutmeg 

1/2 cup sour cream 

Toss apricots and prunes with rum. Set aside 15 minutes. 
Combine butter, sugar, 2 cups flour, baking powder, salt, 
nutmeg, sour cream, and rum drained from prunes and 
apricots. With electric mixer at medium speed, beat until 
smooth, about 3 minutes. Mixture will be thick. Add eggs, 
one at atime, beating one minute after each addition. Toss 
chopped prunes and apricots with remaining 1/4 cup flour. 
Fold into batter and blend thoroughly. Spoon into greased 
and floured 10 inch tube pan. Bake at 325 degrees about 
1 hour and 10 minutes, until top is brown and springy. Cool 
15 minutes before turning out onto rack to cool completely. 
Dust with powdered sugar and slice to serve, topped with 
Nutmeg Cream. 

To prepare Nutmeg Cream beat whipping cream to soft 
peaks, beat in powdered sugar and nutmeg. Fold in sour 


cream. : 
Marcy Petcoff 
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1/2 Ib butter or oleo 

1 1/2 cups sugar 

4 egg yolks, beaten 

2 oz poppy seed 

1 cup-sour cream 

2 cups flour, sifted 

2 tsp vanilla 

4 egg whites, stiffly beaten 


Cream butter and sugar. Add beaten egg yolks to which 
poppy seeds have been added. Beat and add soda and 
sour cream. Add flour and vanilla. Last, fold in egg whites. 
Bake at 350 degrees for one hour in ungreased 10 inchtube 
pan. Invert until cold. 
Gramma Petcoff 


Dirt Cake 


30 oz Oreos 

1/2 cup butter, softened 

2 4-07 pkgs instant chocolate pudding mix 
1 pkg Cool Whip, thawed 

4 oz mini chocolate chips 

8 oz cream cheese, softened 

Gummie worms 


Crush Oreos in food processor. Add chocolate chips. In 
separate bowl, cream butter, cream cheese, arid sugar.until 
smooth. In separate bowl, beat pudding mix and milk-until 
smooth. Fold in Cool Whip.. Blend together pudding and 
cream cheese mixture. In plastic flower pot layer: Cookie 
mix, worms, pudding mix, topping with cookies. Cover with 
plastic wrap and refrigerate overnight. Top with plastic 
flowers before serving. 


Dee Clemence 
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Cake: 

2 cups sugar 

1 3/4 cup flour 

3/4 cup cocoa 

1 1/2 tsp baking powder 

1 1/2 tsp baking soda 

1 tsp salt 

2 eggs 

1 cup milk 

1/2 cup vegetable oil 

2 tsp vanilla extract 

1 cup boiling water 

Filling: 

8 oz pkg cream cheese, softened 

1/4 cup powdered sugar 

1 cup semi-sweet chocolate chips, melted 
2 to 3 TBL amaretto (or favorite liqueur) 


Topping: 
1 cup semi-sweet chocolate chips 
1/2 cup whipping cream 


Heat ovento 350 degrees. Grease andfloura 13x9x 2inch 
baking pan. In large mixer bowl combine sugar, flour, 
cocoa, baking powder, baking soda,, and salt. Add eggs, 
milk, oil, and vanilla; beat on medium speed 2 minutes. 
Remove from mixer; stir in boiling water (batter will be thin). 
Pour into prepared pan. Bake 35 to 40 minutes, or until 
wooden pick inserted in center comes out clean. Cool 
completely. 

In small bowl, beat cream cheese and powdered sugar at 
medium speed until smooth. Add melted chocolate chips 
and2tablespoons amaretto; beat until well blended. Spread 
filling mixture over top of cooled cake. Refrigerate at least 
one hour, or until firm. Melt one cup chocolate chips with 
whipping cream. Stir until smooth. Spread topping mixture 
evenly over chilled filling. Refrigerate at least one hour, or 


until set. . 
Pam Schneider 
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This is a scratch chocolate cake recipe that makes a great four layer 
cake. 

2 cups sugar 

3/4 cup butter 

2 eggs 

2 1/2 cup flour 

1/2 cup cocoa 

1 cup buttermilk 

2 tsp soda 

1 cup boiling water 
1 tsp vanilla 


Cream sugar and butter. Add beaten eggs. Mix flour, cocoa, and soda. 
Add alternately with buttermilk. Add vanilla and boiling water. Bake at 
360 degrees approximately 20 minutes. Makes four layers. 


Rich Wyatt 


Grandma Schmidt's Goofy Cake 


11 1/2 cups all purpose flour 

1/2 tsp salt 

3 heaping TBL Hershey's Cocoa 
1 cup sugar 

1 tsp soda 


Now.... give Grandma a HUG andtalk about when she was a young girl. 
(ie. who she dated before Grandpa, having your mom or dad, or simply 
gossip about relatives). (Note: Your grandma will have to work, as mine 
lives in Hooterville and is not accepting anymore grandchildren....36 is 
enough!) 


Make two eye holes and one smiling mouth hole in dry ingredients (try 
using back of tablespoon) 


Carefully Pour: 

1 tsp vanilla in one eye hole 

1 TBL vinegar in the other eye hole 

6 TBL vegetable oil into smiling mouth 
1 cup of cold water (covering all holes) 


Stir until mixed, pour batter into cupcake or 9x11 pan. Bake at 350 
degrees for 35to 40 minutes. Usetoothpicktotest. (Chocolate frosting 
optional)...Enjoy, and call your Grandma! 


Sherry Nelson-Duckworth 
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Mt. Tacoma Cookies .- , Page 3 


1/2 cup chocolate chips 
1/2 cup butterscotch chips 
4 tsp butter or margarine 
Pinch of salt 

1 cup chopped nuts 
4 cups tiny marshmallows 
2 eggs, beaten 

2 cups powdered sugar 

1 tsp vanilla 

1 large package coconut 


Melt chocolate and butterscotch chips over hot water. Add butter 
then set aside to cool. Beat eggs until frothy and add powdered 
sugar, salt, vanilla, marshmallows and nuts. Then add the 
melted mixture. Make into little balls and roll in the coconut. Put 
into refrigerator until set. Very rich! 

Ed and Nancy Durrant 


Chocolate Chip Bars 


1 cube margarine 

1 1/2 cup graham cracker crumbs 
1 can Eagle Brand milk 

1 cup butterscotch chips 

1 small package chocolate chips 


Melt margarine in pan in oven. Pour cracker crumbs on top. Pour 
milk over all. Spread the chips over top and press down. Cook 
25-30 minutes at 350 degrees or 325 degrees in a glass 9x13 
inch pan. SPD S po wd 

i Dru Jordan 


Seven Layer Cookies 


Melt 1 stick Oleo in a 9x13 inch pan. 
Sprinkle in layers: 

1 cup graham cracker crumbs 

1 cup coconut flakes 

1 602 package chocolate bits 

1 60z package butterscotch chips 


Drizzle 1 can Eagle Brand condensed milk over these. Sprinkle 
1 1/2 cup chopped walnuts on top. Bake at 350 degrees for 30 
minutes. Cool and cut. 

Roberta Davis-Sporrer 
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Melt together: 
1 stick butter 

1 stick Oleo 
1/2 cup sugar 


Grease and line a cookie sheet with graham crackers. Pour 
the syrup over them and sprinkle with chopped walnuts. 
Bake at 350 degrees for 10 minutes. Cool and serve. 


Roberta Davis-Sporrer 


Sweetheart Cookies (suitable for cut-outs) 


Mix and set aside: 

1 cup sour cream 

2 tsp baking powder 
2 tsp baking soda 
Mix until smooth: 

1/2 cup butter 

1/2 cup Oleo 

1 1/2 cup white sugar 
3 eggs 


Combine the above mixtures. In a large bowl, mix and sift: 
6 cups flour 
1 dash salt 


Combine all ingredients and refrigerate for 1 hour. Roll out 
dough to a medium thickness. Cutinto desired shapes. On 
a greased cookie sheet, bake at 350 degrees for 7-10 
minutes, just until light brown on the bottom. 


Roberta Davis-Sporrer 


Chocolate Crack-Up Cookies Page 5 


1/2 cup plus 1 TBL butter 

6 TBL powdered cocoa 

1 2/3 cup granulated sugar 

2 eggs 

2 tsp vanilla extract 

2 cups flour . 

1/2 tsp salt 

2 tsp baking powder 

1 cup coarsely chopped walnuts 
Confectioners sugar 


Preheat oven to 350 degrees. Melt butter and stir in the 
cocoa; blend well and cool. In a large bowl, combine the 
sugar, eggs and vanilla with the cocoa mixture and beat 
until smooth. In a separate bowl, sift together the flour, salt 
and baking powder. Add this to the cocoa mixture, mix well 
and add the walnuts. Chill for 3 hours. Shape dough into 
balls by teaspoons full. Rollthe balls in confectioners sugar 
and place on ungreased cookie sheet. Bake 8-10 minutes. 
Remove from oven when they are set. The centers should 
be moist. Cool on wire racks. Note: Cookies should be soft 
and chewy inside like a brownie. 

Do las MEN Roberta Davis-Sporrer 


Reeses Bars 


1 1/2 stick butter or margarine, softened 
18 oz peanut butter 

16 oz confectioner's sugar 

24 oz semi-sweet chocolate chips 


Combine butter, peanut butter, and sugar. Spread mixture 
onto cookie sheet. Melt chocolate chips. Pour chocolate 


over mixture. Cool. 
Valerie McGraw 


2 cups powdered sugar : — 
1 cup peanut butter 
1/2 cup margarine 


Mix together. Roll into medium size balls and refrigerate. 


1 Ib Almond bark 
2 Ig Hershey bars 
Melt together. 


Put a spoonful of chocolate into paper muffin cups. Flatten 
a peanut butter ball slightly and place in muffin cup. Top 


with more chocolate. Let harden. 
Carol Bates 


Angel Rolls 

1 pkg dry yeast 

1/4 cup warm water 

2 1/2 cups flour 

1/2tspsoda | 

1 tsp baking powder 

1/8 cup sugar 

1 tsp salt 

1/2 cup shortening 

1 cup buttermilk (can substitute regular milk and 1 TBL vinegar) 


Dissolve yeast in warm water. Mix dry ingredients together. 
Stir in buttermilk and yeast. Blend thoroughly. Roll out 3/ 
4 inch thick and cut with a 2 inch cutter. Let stand 20 


minutes. Bake 15 minutes at 400 degrees. 
Carol Bates 
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2 cups flour 

1 tsp baking powder 

1/4 tsp salt 

1 cup chopped nuts 

Mix together and set aside. 

2 TBL hot tap water and melted shortening or 

2/3 cup melted butter 

2 cups brown sugar 

2 eggs 

2 tsp vanilla 

Mix together. Gradually add flour mixture a little at atime, til 
gone. Add a 12 oz pkg of chocolate chips. Spread in a 
greased cake pan. Bake 20-25 minutes at 350 degrees. Do 
not overbake. Cool and cut. 


Carol Bates 


Caramel Brownie _ 


1/2 cup butter 

1 Swiss chocolate cake mix 
1 can evaporated milk 

1 sm bag chocolate chips 

1 pkg walnuts 

1 pkg caramels 


Mix together 1/2 cup butter, cake mix, and 1/3 cup evapo- 
rated milk. Pat 2/3 in pan and bake 15 minutes at 350 
degrees. Mix other 1/3 with walnuts(crumbly mixture). Let 
the baked portion cool about 5-10 minutes. Melt caramels: 
and 1/3 cup evaporated milk in a double boiler. Pour ` 
caramels over top of cake mix and nuts. Sprinkle on 
chocolate chips. Top with crumbly mixture. Bake 20 min- 
utes. "s 
Dru Jordan 


German Sweet Chocolate — | ^ Page8 
Cream Cheese Brownies 


Brownie Layer: 

1 pkg (4 02) Baker's German’s Sweet chocolate 
1/4 cup margarine 

3/4 cup sugar 


2 eggs 

1 tsp vanilla 

1/2 cup all-purpose flour 

1/2 cup chopped nuts (optional) 

Cream Cheese Topping: 

4 oz Philadelphia Brand cream cheese, softened 

1/2 cup sugar 

1 egg 

1 TBL all-purpose flour 

Microwave: Melt chocolate and margarine in large bowl at 
High 2 minutes or until margarine is melted. Stir until 
_ chocolate is completely melted. Stir sugar into melted 
chocolate. Stirin eggs and vanilla until completely mixed. 
Mix in flour until well blended. Stir in nuts. Spread in 
greased 8-inch square pan. 


Prepare cream cheese topping: In same bowl, mix cream 
cheese, sugar, egg, and flour until smooth. Spoon over 
brownie mixture; swirl with knife to marbleize. Bake at 350 
degrees for 35 minutes or until wooden pick inserted in 
center comes out almost clean. Do not overbake. Cool in 
pan; cut into squares. Makes 16 brownies. 


Range Top: Melt chocolate and margarine in 2-quart 
saucepan over very low heat; stir constantly just until 
melted. Remove from heat. Continue as above. 

Dru Jordan 


HL 


Shelley's Brownies Page 9 
1 pkg German chocolate cake mix St EV 
3/4 cup melted butter 


2/3 cup evaporated milk 
1 14 oz pkg caramels 

1 cup chocolate chips 

1 cup chopped nuts 


Melt caramels in heavy saucepan with 1/3 cup evaporated 
milk on low heat. Combine cake mix, 1/3 cup evaporated 
milk, butter and, nutsin alarge bowl. Grease and flour 9x13 
inch pan. Spread 1/2 cake mixinpan. Bake at 350 degrees 
for 6 minutes. Sprinkle chocolate chips over crust. Spread 
caramel over chocolate chips. Drop remaining cake mix- 
ture over caramel in small blobs. Bake at 350 degrees for 
15-18 minutes. Refrigerate for 1/2 hour. 
Annette Hamel 


Premium Brownies 


3/4 cup cocoa 

1/2 tsp baking soda 

2/3 cup melted butter or margarine 
1/2 cup boiling water 

2 cup sugar 

2 eggs 

1 1/3 cup flour 

1 tsp vanilla 

1/4 tsp salt 

1/2 cup chopped nuts (optional) 

1 3/4 cup (10 oz pkg) chocolate chips 


Grease pan. Combine cocoa and baking soda. Blend 1/3 
cup melted butter. Add boiling water: Stir until thickened. 
Stir until smooth, sugar, eggs, and remaining butter. Add 
four. vanilla and salt. Combine completely. Add nuts and 
chocolate chips. Pourinto 9x13x2 inch pan. Bake for 35 to 
40 minutes at 350 degrees. Cool. Cutinto squares. Serves 
three dozen. SS 

Hershey and Lori Osborn 


Grandma’s Cookies Page 10 
1 cup brown sugar 
3/4 cup white sugar 


1 cup margarine 

1 cup peanut butter 

2 eggs 

2 cups flour 

1 cup oatmeal 

2 tsp soda 

1/2 tsp salt 

2 cups plain or peanut M&M's 


Creamtogether first five ingredients. Addthe flour, oatmeal, 
soda, and salt. Add the M&M's. Drop by teaspoonful's on 
ungreased cookie sheet. Bake 8-12 minutes at 350 de- 
grees. 

Pam Schneider 


Sara Blake's Romance Cookies 


1 cup flour 

2 TBL sugar 

1/4 Ib butter 

2 eggs, beaten 

1 1/2 cup dark brown sugar 

3 TBL flour 

1/2 tsp baking powder 

1 cup walnut meats, coarsely chopped 
1 tsp vanilla 


Combine 1 cup flour, sugar, and butter. Mix with a pastry 
blender or hands until well blended. Putin 8 or 9 inch square 
pan, patting it down to make a smooth layer. Bake 15 
minutes at 350 degrees. Meanwhile, combine the eggs, 
brown sugar, flour, baking powder, walnuts, and vanilla. 
Pour over the partially cooked dough, return to oven and 
bake 20-25 minutes. Let cool a few minutes, then cut into 
squares. Then share with someone you love. 

Karen Ryan 
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In a 9 x 13 inch pan, add in layers: 
1 stick Oleo, melted 

1 cup graham cracker crumbs 

1 cup coconut 

1 60z pkg chocolate chips 

1 60z pkg butterscotch chips 

1 can Eagle Brand milk 

1 cup pecans, chopped 


Bake for 30 minutes at 350 degrees. 
Cindy Nakahara 


Scotcharoos 


1 cup sugar 

1 cup light Karo Syrup 

1 cup peanut butter 

6 cups Rice Krispies 

1 60z pkg chocolate chips 

1 60z pkg butterscotch chips 


Bring sugar and syrup to boil in saucepan. Remove from 
heat and stir in peanut butter. Add Rice Krispies. Pack in 
a buttered 13 x 9 inch pan. Melt chips in double boiler. Pour 
on top. 

Cindy Nakahara 


Sugar Coated Peanuts | 


2 1/2 cups raw peanuts 


* 1/2 cup water 


1/2 cup sugar 


Cook in skillet over medium heat until sugar solidifies to a 
dry gritty texture. Remove to buttered cookie sheet. Bake 
for 30 minutes at 300 degrees. 

Dee Worsham 


Caramels Page 12 


aD Ki 
Mix in a deep pan and cook to soft ball stage: 

1 Ib brown sugar, packed (2 cups, packed) 

1 can Eagle Brand condensed milk 

1 cup Oleo 

1 tsp vanilla 

3/4 cup Light Karo syrup 


Use a long-handled spoon to stir all the time. This gets very hot 
and will stick and burn if you don't. Pour into a greased dish. 
Cool, cut and wrap in foil or waxed paper. 

Roberta Davis-Sporrer 


Chocolate Oatmeal Cookies (No Bake) 


1 pkg chocolate chips 
2 cups sugar 

1/2 cup milk 

3/4 stick Oleo or butter 
3 cups quick rolled oats 


Mix chocolate chips, sugar, milk, and butter. Bring to boil, stirring. 

Boil only 5 minutes. Remove from heat and add oats. Drop by 

spoonfuls on waxed paper. 
Lisa LaDeau 


Snickerdoodles 


Ä—Ä—Ä—d—d———vocå mmm d 
1/2 cup margarine 
1/2 cup shortening 

1 1/2 cup sugar 

2 eggs 

2 1/4 cup flour 

2 tsp cream of tartar 
1 tsp soda 

1/4 tsp salt 

2 TBL sugar 

2 tsp cinnamon 


Mix butter, shortening, eggs, and sugar thoroughly. Blend in 
flour, cream of tartar, soda, and salt. Shape dough into 1 inch 
balls. Roll in mixture of sugar and cinnamon. Place 2 inches 
apart on ungreased cookie sheet. Bake at 400 degrees for 8 to 
10 minutes. 

Lisa LaDeau 
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Brownies: 

4 oz unsweetened chocolate 
4 eggs 

1/2 tsp peppermint extract 

1 cup flour 
1 cup butter 

2 cups sugar 

dash of salt 

1/2 cup walnuts 


Melt chocolate and butter over hot water. Add to beaten 
eggs, sugar, and extract. Then addflour and nuts. Pourinto 


two greased 9 inch square pans. Bake:at 350 degrees for 


20 to 25 minutes. Cool. Spread with filling. 
Fillingz: cm cce ET 
4 TBL softened butter 
2 TBL cream 
2 cups powdered sugar 
1 1/2 tsp peppermint extract. 
Work until smooth, then ice cake. 
Glaze: 
2 oz unsweetened chocolate 
2 TBL butter — 
Melt over hot water and spread on iced cake with a pastry 
brush. Refrigerate. 
Doug Tedsen 


Orange Cream Chips Page 14 
2 1/4 cup sifted flour 

1/2 tsp salt 

1 cup vegetable shortening 

1 cup sugar 

1 pkg (307) cream cheese, softened 

2 eggs 

2 tsp orange juice 

1 tsp grated orange rind 

1 60z pkg semi-sweet chocolate pieces 


Sift flour and salt onto wax paper. Beat shortening, sugar, and 
cream cheese in bowl until mixed. Beat in eggs, one at å time. 
Add juice andrind. Blend in flour mixture. Stir in chocolate chips. 
Drop dough by teaspoonfuls onto lightly greased cookie sheets. 
Bake at 350 degrees for 12 minutes or until lightly browned on 
edges. Cool on racks. Spread with icing. Garnish with thin strips 
of orange rind, if desired. 


Orange Icing: 
Gradually beat 2 cups powdered sugar into 3 oz softened cream 
cheese until well blended. Stir in 1/2 teaspoon orange juice and 
1 teaspoon orange rind. 

Dave Erickson 


Chocolate Cherry Brownies 
1 fudge cake mix 

21 oz can of cherry pie filling 

1 tsp almond extract 

2 eggs, beaten 


Mix up above ingredients by hand. Pour onto à greased cookie 
sheet. Bake at 350 degrees for 20 to 30 minutes. Cool and frost. 


Chocolate Chip Frosting 
1 cup sugar 

1/3 cup milk 

5 TBL butter 

1 cup chocolate chips 


Boil all ingredients except chocolate chips, for 1 minute. Add 
chocolate chips to mixture. Keep stirring until cool enough to 


pour over brownies. 
Tina Wahl 


Spider Cookies air Page 15 
1 cup semi-sweet chocolate morsels 

1/2 cup crisp rice cereal 

1/4 cup sweetened, shredded coconut 

1/2 cup thin chow mein noodles 


Line baking sheet with waxed paper. In small, heavy 
saucepan, over low heat, melt chocolate, stirring occasion- 
ally. Stir in rice cereal and coconut. Drop by teaspoonfuls 
onto waxed paper, forming spider-body shapes. Stick 4 
noodles into each side of the "body" for spider legs. Refrig- 
erate about 15 minutes to set, or let them set at room 
temperature, about 1 hour. Place in covered container. 

: Joan Kremel 


Peanut Butter Cookies 


2 eggs 

1 cup brown sugar 

1 cup white sugar 

1 cup shortening 

1 cup peanut butter (crunchy is best) 
1 tsp vanilla 

2 tsp baking soda 

3 cups flour 


Cream shortening, sugar, eggs, and peanut butter. Beat 
until smooth. Add remaining ingredients. Roli dough into 
ball shapes (about the size of a walnut). Place on a greased 
cookie sheet. Press cookies in two directions with a fork 
dipped in flour. Bake at 350 degrees until slightly brown. 
Mary Pincock 


No Bake Mocha Liqueur Balls Page 16 
3 cups vanilla wafer crumbs 
1/4 cup water 


3 TBL instant coffee 

4 02 semi-sweet chocolate 

1/2 cup Tia Maria 

1 1/2 cup sifted icing sugar 

pecan halves, optional 

Place water in a medium size saucepan. Add coffee and stir 
over low heat just until dissolved. Add chocolate and 
continue heating just until melted, stirring frequently. Re- 
move from the heat and stir in liqueur. Blend in vanilla wafer 
crumbs and icing sugar until well mixed. Shape mixture into 
1 inch balls. Press a pecan half in the center of each ball, 
flattening slightly. Store in a tightly covered container ina 
cool place for at least a week to allow flavors to blend. 


Martin Zarins 


Layered Mint Chocolate Fudge 

1 1202 bag of chocolate chips 

1 140z can of sweetened condensed milk 

2 tsp of vanilla extract 

1 cup white confectioners deluxe baking pieces (white chocolate) 
1 TBL peppermint extract 

1 drop of green or red food coloring 


In a heavy sauce pan, over low heat, melt chocolate chips 
with 1 cup of sweetened condensed milk, add vanilla. 
Spread half the mixture into wax paper-lined 8 to 9 inch 
square pan. Chill 10 minutes or until firm. Hold remaining 
chocolate mixture at room temperature. In another sauce- 
pan, over low heat, melt white baking pieces with remaining 
sweetened condensed milk (mixture will be thick). Add 
peppermint extract and food coloring. Spread on chilled 
chocolate layer, chill 10 minutes longer or until firm. Spread 
reserved chocolate mixture on mint layer. Chill two hours, 
cut into 1 inch squares. 

With love from Bill and Cindy Carson 
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1 1/2 cups sifted flour 

1 tsp baking powder 

1/4 tsp salt 

1 1/2 cups of uncooked oatmeal 

1:cup brown sugar 

3/4 cup butter or margarine 

3/4 cup apricot jam 

Sift together flour, baking powder, and salt. Stirin oats and 
brown sugar. Cut in butter until crumbly. Pat 3/4 of mixture 
into an 11x7x1/2 inch pan. Spread with apricot jam. Cover 
with remaining crumb mixture. Bake at 375 degrees for 35 
minutes, until brown. Cool and cut into bars. Yield: 2 1/2 
dozen 3 inch bars; 6 dozen 1 inch bars. 


Lois Lien 
Melting Moments 
1 cup flour 
2 TBL cornstarch 
1/2 cup powdered sugar 


1 cup butter or margarine, softened | 

1 1/3 cups coconut 

Mix flour, cornstarch, and sugar in a bowl. Blend in butter 
until a soft dough is formed. If dough is too soft to handle, 
cover and chill. Shape into 3/4 inch balls. Roll in coconut. 
Place 1 1/2 inches apart on ungreased cookie sheet. Bake 
at 300 degrees for 20 to 25 minutes, until lightly browned. 


Lois Lien 
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4-3/4 cup flour `- 

1 tsp baking soda 

1/2 tsp salt : 

1 cup sugar 

1 cup brown sugar 
2.1/2 cups quick cook oats 
1/2 cup chocolate chips 
1/2 cup raisins 

1/2 cup coconut 

1/2 cup margarine, room temperature 
1/2 cup peanut butter 


2 eggs 
1/4 cup milk 
1 tsp vanilla 


Measure first nine ingredients into a large bowl. Mix well 
and set aside. Cream remaining ingredients well. Blend 
with dry ingredients: Mix until blended well. Place rounded 
teaspoons on cookie. sheets and bake at 350 degrees for 
about 15 minutes or until light brown... | 

VER, Fran Schauble 


Rich Thick Chocolate Chip Bars 


2 lg rolls Pillsbury chocolate chip cookie dough 
2 80z pkgs cream cheese 
1 tsp vanilla 
3/4 cup sugar 
1 egg 
Keep cookie dough refrigerated or frozen is even better. 
Slice one roll of dough in 1/2 inch slices and line bottom of 
9 x 12 inch glass baking pan. Mix cream cheese, vanilla, 
sugar, and egg. Spread on top of slices. Slice second roll 
into 1/2 inch slices and lay on top of cheese mixture. Bake 
at 375 degrees for 35 to 45 minutes or until cookie dough is 
done. Cool and cut into squares. 

Fran Schauble 


Chocolate Chip Peanut Butter Bars Page 19 


2 cups powdered sugar 

1 1/2 cups graham cracker crumbs 
2 cups peanut butter 

2 cubes butter . 

12 oz pkg chocolate dips 


Mix powdered sugar and graham cracker crumbs. Melt 
peanut butter and 1 cube butter. Mix with crumb mixture 
and press onto cookie sheet. Melt chocolate chips and one 
cube of butter. Pour the melted chocolate over the crumb 
mixture. Chill 45 minutes. Cut into squares or bars. 
Joann Sih 


Tootsie Roll Bars 


1 cup brown sugar 
3/4 cup shortening 
2 eggs 

1 tsp soda 

1 3/4 cup flour 

1 3/4 cup oatmeal . 
1 tsp vanilla 

1/2 tsp salt 


Pat two thirds of above mixture into a 9x13 inch pan. Add 
1/2 to 3/4 cup oatmeal to the remaining one third cup of 
mixture and reserve this for the top crust. Melt one 6 ounce 
bag of Nestle’s semi-sweet chocolate morsels with 1 can of 
Eagle Brand milk. Pour over unbaked crust. Crumble the 
balance of the crust mixture over top of chocolate. Bake at 
350 degrees for 20 -25 minutes. Cool and cut in squares. " 


Note: Use:Nestle chips only -- the others won't work. | 
Jeanni Armstrong - 


Russian Tea Cakes times three Page 20 . 


3 cups white shortening 

1 1/2 cup powdered sugar 
1 TBL vanilla 

6 3/4 cups flour 

3/4 tsp salt 

2 1/4 cups nuts, chopped 


Mix and bake at 400 degrees for 10-15 minutes. Roll in 


powdered sugar twice, warm and cold. These are the best _ 


Christmas cookie - easy and quick, to make as well as very 
good. 
Carole Petcoff 


Nutmeg Cookie Logs | 


3 cups flour 

1 tsp nutmeg 

1 cup butter 

2 tsp vanilla 

2 tsp rum flavoring 
3/4 cup sugar 


Sift together flour and nutmeg. Cream butter, vanilla, rum 
flavoring. Gradually add sugar, creaming well. Blend in 1 
unbeaten egg. Gradually add the dry ingredients, mix 
thoroughly. Refrigerate. Shape pieces of dough into long 
rolls that are 1/2 inch in diameter. Cut into 3 inch lengths.. 
Place on ungreased cookie sheet and bake. 
Frosting: 
3 TBL butter 
1/2 tsp vanilla 
1 tsp rum flavoring 
Cream butter, vanilla, and rum flavoring. Add 2 1/2 cups 
powdered sugar, alternating with 2-3 tablespoons of milk. 
Beat until of spreading consistency. Frost cooled cookies 
and sprinkle with nutmeg. Makes 5-6 dozen. 

Dee Clemence 
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Apple Pie Page 2 


1 9-inch unbaked pie crust 

8 to 10 apples, peeled and sliced 
1 1/2 cups sugar 

1/2 tsp cinnamon 

1/2 tsp nutmeg 

1 heaping TBL flour 

2 TBL margarine 


Mix apples and remaining ingredients in large bowl. Putin 
unbaked pie crust. Put top crust on. Bake at 400 degrees 
for 45 minutes. 

Melba Duncan (Theresia Winston) 


Lemon Lush 


1 cup flour 

1 cube margarine 

1 cup nuts, chopped 

1 807 pkg cream cheese 

1 9oz tub of Cool Whip 

2 30z pkgs of lemon instant pudding 
3 cups milk 


Mix flour and margarine, add nuts. Pat into 9x13 inch pan 
and bake for 15 minutes at 350 degrees. Cool while mixing 
other ingredients. Blend cream cheese and 1/2 cup pow- 
dered sugar. Foldin 1 cup of Cool Whip. Spread over flour 
mixture. Add three cups of milk to pudding mix and beat 
until thick. Spread over cheese mixture. Spread remaining 
Cool Whip over pudding and sprinkle with a few chopped 
nuts. Refrigerate for 6 hours or overnight. 

Barbara Boos 


4 eggs 
1 cup milk 
1 cup flour 
Pinch of salt 
Bake at 450 degrees until puffed and golden brown. Serve 
with butter, lemon juice, and sprinkle with powdered sugar. 
Bake in a round cake pan. Makes 2. 
Fredrick Daniel Young (Donna Darbous) 


Lemon Pie 


1 ready made graham cracker crust 

1 60z can frozen lemonade 

1 pint soft vanilla ice cream 

1 80z container of Cool Whip 

2 or 3 drops of yellow or pink food coloring 


Soften ice cream and mix with frozen lemonade. Fold in 
Cool Whip and food coloring. Chill 3 to 4 hours. Ready to 


serve. 
Paula Kurpjuweit 


Orange Dream Desert l 


1 oblong Angel food cake 
1 can mandarine oranges 
1 120z container of Cool Whip et 
1 box orange jello 
1 pint orange sherbet 
Use a 9x12 inch pan. Slice angel food cake lengthwise into 
6 slices. Mix jello with 1 cup boiling water and juice from 
oranges. Stir well. Add orange sherbet, and stir until 
melted. Refrigerate until thickens. Fold orange slices into 
Cool Whip. Lay 3 slices of cake in pan. Spoon 1/2 or orange 
jello mixture on top. Then 1/2 of Cool Whip. Repeat. Chill 
overnight. 

Brian Osborn 


Danish 

1/4 cup butter or margarine 

1/4 cup flour 

2 cups chicken broth or bouillon 
2 TBL onion, grated 

1/2 tsp salt 

2 tsp dill weed 

1 cup sour cream 


Melt butter. Stir in flour. Add bouillon, salt, and dill weed. 
Cool over medium heat until thick. Remove from heat stir 


in sour cream. 
Dru Jordan 


Coconut Delight 


1 stick margarine, melted 

1 cup flour 

1 heaping TBL sugar 

3/4 cup chopped pecans 

Mix all above ingredients and press in bottom of 11x13x2 
inch pyrex dish. Bake 15 to 20 minutes at 350 degrees. Let 
cool while you prepare filling. 


First layer: 

1 80z pkg cream cheese, softened 

1 cup Cool Whip 

1 cup powdered sugar 

Cream the above ingredients together and spread on top of 
cooled crust. 


Second layer: 
Mix 2 boxes coconut instant pudding and 3 cups cold milk. 
Spread over first layer. 


Third layer: 
Spread remaining carton of Cool Whip on top. Cover with 
1/2 cup toasted coconut. Store in refrigerator. 

Tammy England 
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Fruit Cobbler 


1 stick margarine 

1 cup sugar 

3/4 cup flour 

Pinch of salt 

3/4 cup milk 

1 can peaches or fruit of your choice 


Page 5 


Put margarine in baking dish. Melt in 350 degree oven. 
Make batter of sugar, flour, baking powder, salt, and milk. 
Pour over melted margarine. Do Not Stir. Empty can offruit 
ontop. Do Not Stir. Bake at 350 degrees for an hour. Also, 
good with fresh fruit. 

Mabel Pittard 


Apple Fritters 


1 cup flour, sifted 

1 1/2 tsp baking powder 

1/4 tsp salt 

2/3 cup milk 

1 egg, beaten 

3 Ig apples, peeled, cored, and sliced 
2 TBL powdered sugar 

1 TBL lemon juice 


Make a batter by sifting together; flour, baking powder, and 
salt. Add milk and egg. Beat until smooth. Add sugar and 
lemon juice to apple slices, dip in batter and fry in hot deep 
fat (375 degrees) until golden brown. Drain and sprinkle 
with powdered sugar. 

— Lisa LaDeau 


Easiest Dessert Page6 ` 
SS DW 


2 2007 cans pineapple chunks with juice 
2 cans drained mandrine oranges 
2 pkgs lemon instant pudding 


Scatter pudding over fruit and pineapple juice. Stir slightly. 
Let set. 


Lisa LaDeau 


Fruit Pizza 
URS IER RR de Sg SEE 


Press about 1-1/2 rolls of Pillsbury Sugar cookie dough into 
a greased jellyroll pan (can use one recipe of homemade 
sugar cookie dough). Bake at 350 degrees about 15 
minutes, or until fully cooked. Cool. 


One or two hours before serving, combine 2/3 cup white 
sugar and two 80z packages softened cream cheese (beat 
together). Spread over cooled cookie crust. Dump or 
arrange fresh sliced or canned fruit on top of cream cheese 
mixture, and drizzle glaze over the top. 


Glaze 


This is the glaze I prefer, but any combination of fruit juices 
would work just fine. 
Juice from one small can of mandarin oranges, ` 

plus enough lemon juice to make one cup of liquid. 
One cup orange juice 
One cup white sugar, combined with 3 tablespoons cornstarch. 
Stir alltogether and microwave on high at 1 minute intervals 
until thickened (stirafter each minute). Note: In general, the 
amount of sugar required is related to the amount of lemon 
juice used (i.e. more lemon juice--more sugar; less lemon 
juice--less sugar). If you don't have time to make the glaze, 
combine all of the fruit with one can of peach pie filling. 
Spread the mixture over the cream cheese, and you're 
done! 


Barb VanWey 


Fruit Pizza Page 7 
Crust: 


1/2 cup shortening 

1/2 cup brown sugar 
1/2 cup sugar 

1 egg 

2 tsp vanilla 

3/4 cup flour 

1/2 tsp salt 

1/2 tsp soda 

1/2 cup oatmeal 

1/4 cup nuts, chopped 


Mix well and chill overnight in the refrigerator. Press the 
dough onto a 12 inch pizza pan. Bake at 350 degrees for 
10 minutes. Allow to cool. Then Combine: . 

1 80z pkg cream cheese, softened l 

1/3 cup granulated sugar 

1/2 tsp vanilla 

Spread over crust. Add to the top, either fresh fruit or 
canned fruit (drained). Serve. 


Ed and Nancy Durrant 


Mom's Layered Raspberry Dessert 


Layer one: 

1 cup butter, melted 
1 1/2 cups flour 

2 TBL sugar 


Mix ingredients together. Spread ina greased 9x13 inch 
pan. Bake at 350 degrees for 30 minutes. Cool completely. 


Layer two: 

1 60z pkg of cream cheese, softened 
1/2 cup butter, melted 

2 cups confectioners sugar 


Mix cream cheese and butter. Add the sugar and mix well. 


Spread over the first layer. 
Continues... 


Layer three: Page 8 


1 cup pecans or walnuts, chopped 
Sprinkle nuts over the second layer. 


Layer four: 

1 30z pkg raspberry gelatin 

1 cup boiling water 

2 100z pkgs frozen raspberries in heavy syrup, thawed (strawberry 
gelatin and frozen strawberries may be used instead of the rasp- 
berries) 

Whipped cream 


Mix gelatin and water. Add the raspberries. Refrigerate 
until gelatin has started to thicken. Spoon over third layer. 
Chill. Cutinto squares. Serve, topped with whipped cream. 


Marlena Jones 


Crepes a orange 


5 full TBL of flour 

2 eggs 

2 1/4 cups milk 

2 TBL butter 

1/2 tsp salt 

2 TBL Grand Marnier 
2 TBL sugar 


Mix with a wooden spoon until smooth, flour, salt, and eggs. 
Slowly add milk. Mix well. Heat pan on high heat. Remove 
from heat. Place 1/2 teaspoon butter on pan. Pour one 
ladle full of mixture into pan and allow to travel all the way 
around the pan until crepe is quite thin. Cook until you can 
place spatula under crepe, or flip the crepe to the other side 
and cook until you can slide it off the pan. You may wantto 
melt a 1/2 teaspoon butter between crepes in pan. (Remove 
pan from heat first). Sprinkle sugar on crepes and fold them 
up four times. Press oranges, add juice to pan with 2 
tablespoons of sugar and Grand Marnier. Heat to boiling. 
Light a match to flame the alcohol. Pour orange sauce over 
crepe and serve. 

Ann Fitzgerald 


Tort Page 


2 2/3 cup flour 

2 cups sugar 

1 1/2 cup unsalted butter (3 sticks) 

2 eggs 

1 TBL cinnamon 

Filling: 

4 cups whipping cream 

3/4 cup cocoa, powdered and unsweetened 
3 squares semi-sweet chocolate, grated 

1/2 cup powdered sugar 


Cut 9 inch circles in waxed paper using pie tin as a guide. 
Combine 2 cups flour, sugar, and cinnamon. Mix on low 
until light and fluffy (eggs and butter added). Approximately 
3 minutes after fluffy, add 2/3 cup flour until light dough 
consistency. Preheat ovento 375 degrees. Cook 2 cookies 
at atime on baking sheet. Use 1/3 cup dough on each circle, 
minding edges not too thin. Bake for 6 to 10 minutes, until 
edges brown. Cool on rack for 5 minutes before peeling 
waxed paper. Transfer to other rack to cool completely. 
Filling: l . 
Mix all ingredient, except chocolate, to soft peak stage. 
Place cookie on serving plate; spread with filling. Repeat 
with remaining cookies, ending with the filling. Garnish with 
chocolate. Chill 1/2 hour before slicing - can be up to 2 
hours. 

Dru Jordan 


Pasties Page 10 


Pastry: Filling: 

3 cups flour 2 Ibs cubed meat (or use chili meat) 
1/2 to 1 tsp salt 5 or six medium potatoes, cubed 

1 1/4 cup shortening 2 Ig onions, cubed 

3/4 cup cold water Salt and pepper to taste 


Add salt to flour. Cut Shortening into flour, mix until dough 
resembles small peas. Add water until mixed. Divide into 
6 equal parts. Roll dough slightly oblong. Put filling onto 
dough. Bring pastry dough up from ends and crimp across 
the top. Making the pastry oblong eliminates the lump of 


dough on each end. Bake about 375 degrees for 1 hour, 
Makes 6. 


For filling, mix together all filling ingredients. Put 1/6 of the 
filling on each of the pieces of rolled out dough. 


Ray Dubois 
Lemonade Pie 


1 can frozen lemonade, pink or lemon 
1 sm container Cool Whip 

1 can Eagle Brand milk, condensed 

1 Ig pkg cream cheese 

1 graham cracker pie crust 


Mix all ingredients together in a blender and pour into pie 
crust. Let cool in refrigerator. Very light and creamy. 


Lois Lien 


Pavatica ; pase 
2 cups milk 


6 TBL margarine 

1 1/4 tsp salt 

1 cup sugar 

3 TBL yeast (or 3 yeast cakes) 

1/4 cup warm water 

5 eggs 

8 cups flour 

Scald milk, add sugar, salt, and shortening. Cool. Dissolve 
yeast in warm water and a little sugar. After yeast works, 
add to warm milk mixture. Then add well beaten eggs and 
flour. Knead until well mixed. Roll into a ball and let rise in 
a greased bowl until double in bulk (about 3 hours or more): 
Punch down and let rise again 1/3 hour or more. Place cloth 
on table and dust with flour. Roll out dough with rolling pin, 
then pull dough until stretched as much as possible, to have 
a thin dough. Pour 1/2 cup melted margarine over dough 
and spread with a rubber spatula to cover dough. Then 
spread with walnut mix and roll into long roll, like a jellyroll. 
Cut with saucer to fit loaf pans, which have been greased. 
Let rise 1/2 hour. Bake 1 hour in moderate oven. 


Walnut mixture: 

I Ib ground walnuts 

1/2 cup margarine 

I cup sugar 

I cup honey 

3 eggs, beaten 

1/2 tsp salt 

Enough cream or canned milk to make a thick paste. Heat mixture 
in saucepan; cool. Spread over dough. Sprinkle with cinnamon and 
raisins, if desired. 


Hay Dubois 


Chocolate Apricot Pecan Torte Page 12 


Cake: 
1/3 cup Cognac 
1 1/4 cups dried apricots (about 607), 
cut into 1/4 <Ingredient>inch pieces 
1 TBL butter, room temperature 
3 TBL dry breadcrumbs 
3/4 cup (1 1/2 sticks) unsalted butter, room temperature 
1 cup sugar 
5 eggs, room temperature 
6 oz semi-sweet chocolate, melted and cooled 
1 1/2 tsp vanilla 
2/3 cup dry breadcrumbs 
1 1/2 cups coarsely chopped pecans 
1 TBL flour 


Chocolate Icing: 

1/2 cup unsweetened cocoa powder 

1/2 cup sugar 

1/2 cup whipping cream 

1/4 cup (1 stick) unsalted butter, cut into small pieces 


Apricot Glaze: 

2 TBL (about) Cognac 

1/2 cup apricot jam 

1/2 cup pecan halves, optional 

Apricot Roses (Recipe on page 13) 
Chocolate Leaves (Recipe on page 14) 


For cake: Heat Cognac in medium saucepan until just hot. 
Remove from heat and mix in’ apricots. Let soak 15 
minutes: Strain apricots, reserving any soaking liquid for 
glaze. Preheat oven to 375 degrees. Butter 8-1/2 inch 
springform pan with 1 tablespoon butter. Dust with 3 
tablespoons breadcrumbs. Using electric mixer, cream 
butter until light and fluffy. Gradually beat in sugar. Beatin 
eggs one at a time (mixture may look curdled). Add 
chocolate and vanilla. Mix in 2/3 cup breadcrumbs. Com- 
bine pecans and flour and blendinto batter. Foldin apricots. 
Spoon batter into prepared pan. Bake until tester inserted 
in center comes out clean, about 50 minutes. 


^ 
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1 cup powder sugar 
8 oz cream cheese 
Cool Whip 

Angel food cake 
Berries 


Mix together, sugar, cheese, and Cool Whip. Break cake 
into pieces. Mix cake and berries. Layer berries then 
cheese mix in bowl. 

Lezlie Armstrong 


Fruit Cobbler 


Place 2/3 stick (about 6 tablespoons) of margarine in.a 1-1/ 
2 or 2 quart baking dish and place in preheated 350 degree 
oven. While butter is melting prepare batter. Combine 1 
cup flour (unsifted is fine), 1-1/2 teaspoons baking powder, 
1/4 teaspoon salt, 3/4 cup sugar. Add 3/4 cup milk and beat 
well. Pour the batter over the melted margarine and stir 
slightly. Spoon fresh or frozen fruit and any juice over the 
batter: If you're using local blackberries, 3 cups is enough. 
With othertypes of fruit, you can use 3to 4 cups. With fresh 
raspberries or peaches, crush a few to produce a little juice. 
With fresh cherries, crush all of them a bit and add a little 
sugar to make juice. (Blackberries and also frozen fruit 
don't need crushing.) Sprinkle 1/4 cup sugar on top. Bake 
at 350 degrees about 45 minutes or until the cobbler is 
golden brown and the fruit is thickened. Serve plain, with 
whipped cream or ice cream. 


Wild Blackberry Cobbler eps Page 16 


4 cups juicy-rip blackberries 
2 1/2 cups sugar 

3/4 cup butter 

2 cups sifted, self-rising, flour 
2 cups milk 

2 eggs, beaten until frothy 


Heat berries, 1/2 cup of the sugar, and butter in saucepan 
over moderate heat just until sugar dissolves and butter 
melts. 


Mix remaining 2 cups sugar with flour in mixing bowl. Stir 
in milk, then eggs and beat just until blended. Pour batter 
into buttered 13 x 9 x 2 inch baking pan, then spoon 
blackberries on top, covering batter as evenly as possible. 
Bake uncovered in moderate oven (350 degrees) for about 
40 minutes or until set. Let cool about 5 minutes before 
spooning into serving dishes. 


( 


This n That 


Contents 


EE 2 
7-Up Candlelight Punch ....rseesorrsvrenrnvrnvrervrnvennen 2 
DUN Baby m... nennen 3 
e KEE 4 
Easy Raspberry Gauce eese & 
Kulfi (Specialty Ice Cream. 4 
EST ERREUR NA 5 
Slove- Töp Plåydough nenn 5 
Refrigerator Pickles - Old Fashion ...................... 6 
Buttermilk Pancakes ...................... a get 6 
Imitation Whipped Cream Frosting ..................... 6 
Caramel Popcorn Balls .............................. esie Z 
Kg EE cos 7 


1/2 oz of chopped ginger 

25 cardamon pods 

10 cloves 

15 peppercorns 

4 cinnamon sticks 

3 parts water to 1 part milk (1 gallon) 
4 tea bags (Earl Grey or Lipton) 
Sweeten with sugar or honey 


Bring 3/4 gallon of water to a boil while adding the chopped 
ginger, cardamon, cloves, peppercorns, and cinnamon 
sticks. Allow this to boil for 3 to 4 minutes. Add the milk and 
bring to a boil one more time. Put heat on warm while 
adding the tea bags. Let the tea bags steep for 4 to 5 
minutes. remove the tea bags when finished. Sweeten io 


taste and serve hot. 
Jerry Sarvas 


7-Up Candlelight Punch 


1 (46027) can Apricot nectar 

12 (702) bottles 7-Up u 

2 (602) cans frozen concentrated juice, thawed 
2 (1202) pkgs frozen peaches, slightly thawed 
1 pint vanilla ice cream 


Mix and serve. 
Roberta Davis-Sporrer 
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Dutch Baby Page 3 


Pan Size Butter Eggs Milk & Flour 

2-3 quart 1/4 cup 3 3/4 cup, each 

3-4 quart 1/3 cup 4 1 cup, each 
4-4 1/2 quart 1/2 cup 5 1 1/4 cup, each 
4 1/2-5 quart 1/2 cup 6 1 1/2 cup, each 


To make, place butter (or margarine-though it won't taste as good) 
in pan and set pan in a 425 degrees oven until butter is melted and 
foamy. meanwhile, quickly mix batter. In a blender or food proces- 
sor, whirl eggs at high speed for 1 minute; with motor running, 
gradually pour in milk, then slowly add flour; continue whirling for 30 
more seconds. Or, in a bowl, beat eggs until blended; gradually beat 
in milk, then flour. remove pan from oven (butter should be foamy); 
then pour in batter. Return pan to oven and bake for 20 to 25 minutes 
(time depends on pan size) or until puffy and well browned. Serve 
immediately. To serve as a sweet breakfast pancake, dust with 
nutmeg, if desired; then cut into wedges and serve with one of the 
following toppings. Makes 3 to 6 servings. 


Powdered Sugar: Have a shaker or bowl of powdered sugar and 
thick wedges of lemon at the table. Sprinkle sugar on hot pancake, 
then squeeze on lemon juice. 


Fruit: Arrange sliced strawberries or peaches, sweetened to taste, 
in pancake; or serve with any fruits in season, cut and sweetened. Or 
substitute canned or frozen fruit. 


Hot Fruit: Glazed apples or pears make a good topping; offer with 
sour cream or yogurt. Or heat banana or papaya slices in melted 
butter or margarine over medium heat, turning until heated through; 
serve with lime wedges. 


Canned Pie Filling: To cherry or apple pie filling, add lemon juice 
and ground cinnamon to taste. Serve warm or cold, topped with 
yogurt or sour cream. 


Syrups: Pass warm or cold honey, maple syrup, or fruit syrup. 


Note: For best results, you'll need to bake the pancake in a large 
container-wide ovenproof frying pan, a large baking dish, or evena 
foil roasting pan. Any shape will do, but the container must be fairly 
shallow - not much more than 3 inches deep. Use the chart above 
to find the recipe proportions for the pan size you choose. 


Annette Hamel 


B-B-Q Sauce Page 4 


1/4 cup molasses 

1 tsp chili powder 

1/4 cup red wine vinegar 

1/2 cup worcestershire sauce 
1 cup catsup 

1/2 tsp tabasco 

1/2 cup water 


Mix well. Good on chicken, ribs, or pork chops. Keeps for 


up to 3 weeks in the refrigerator. 
Mark Westcott 


` Easy Raspberry Sauce 


2 boxes of frozen raspberries 

3 (or more) TBL of Kirschwasser (cherry brandy) 

Thaw raspberries, then puree in blender. Remove seeds by 
pressing through a strainer. Add Kirsch and chill. Serve 
over ice cream or with strawberries and whipped cream. 


Doug Tedsen 


Kulfi (Specialty Ice Cream) 


14 oz can of evaporated milk 

10 oz can condensed milk 

16 oz can Cool Whip or 1 cup whipping cream, whipped 
1/4 tsp ground cardamon 

5 to 6 strands saffron 

10 almonds 

10 pistachios 


Blend all the above ingredients except Cool Whip. Fold in 
Cool Whip and flour mixture into a shallow 12 x 8 inch dish. 
Leave in the freezer to set. Remove from freezer 20 
minutes prior to serving. 


Note: 1 can (2802) mango pulp can be used instead of Cool 
Whip for a different flavor. Omit almonds and pistachios if 


mango pulp is used.) 
Sakarkhanu Halani 


Play Dough | Page 5 
3 cups flour 


1 1/2 cups salt 

3 cups water 

3 tsp cream of tartar 
4 TBL oil 

Food coloring 


Mix ingredients together. Heat on low heat until mixture 
“lumps”. Then stir into “dough consistency”. Sore in a Zip 
Lock baggie or plastic bag. 

Annette Hamel 


Stove-Top Playdough 


1 cup flour 

1/4 cup salt 

2 TBL cream of tartar 

1 cup water 

2 tsp vegetable food coloring 
1 TBL oil 


Mix flour, salt and cream of tartar in a medium pot. Add 
water, food coloring and oil. Cook and stir over medium 
heat 3-5 minutes. Mixture will look like a globby mess and 
you'll be sure it's not turning out, but it will. When it forms 
a ball in the center of the pot, turn out and knead on a lightly 
floured surface. Store in an air-tight container or plastic 
E Edible but not as tasty as Playdough a la Peanut ` 
utter! 


Cindy Nakahara 
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6 cups thinly sliced cukes 
2 cups sliced onions 

1 1/2 cups sugar 

1 1/2 cups vinegar 

1/2 tsp salt 

1/2 tsp mustard seed 

1/2 tsp celery seed 

1/2 tsp ground tumeric 


In bowl, alternately layer sliced cukes and onions. In saucepan, 
combine sugar, vinegar, salt, mustard seed, celery seed, and 
ground tumeric. Bring to boil, until sugar dissolves. Pour over 
cuke/onion mix. Cool slightly. Cover tightly. Refrigerate 24 
hours before serving. Stores 1 month in refrigerator. 

Mom Lipka 


Buttermilk Pancakes 


1 cup flour 

1 tsp soda 

1 TBL sugar, leveled 
1 TBL cooking oil 


1 egg 
1 cup buttermilk 


1 tsp salt 
Mix all ingredients together. Stir until smooth. Cook until brown. 
Mary Pincock 


Imitation Whipped Cream Frosting 


3 TBL flour 

1 cup milk 

1 cup sugar 

1 cup butter or margarine 

1 tsp vanilla 

chopped nuts or coconut (optional) 


In saucepan , blend together flour and milk, cook over low heat 
until thick, stir while cooking. Cool completely. Cream together 
until fluffy the sugar and butter and vanilla. Add cooled milk 
mixture and beat until creamy and the consistency of whipped 
cream. Spread on cake and sprinkle with nuts or coconut. 

l Lois Lien 


Caramel Popcorn Balls | Page 7 


2 1/2 quarts popped corn 
2 TBL water 
1/2 Ib (28) vanilla caramels 


Keep popped corn hot and crisp in slow oven (300 to 325 
degrees). Melt caramels in 2 tablespoons water in a double 
boiler, stirring frequently. Add dash salt. Place popped corn 
in large bowl and drizzle caramel sauce over popped corn. 
Toss until corn is well coated. Butter hands and shape into 
balls. 

Cassandra Brooks 


Butter Rum 


1 Ib box brown sugar 

1 Ib box powdered sugar 
1 Ib butter, melted 

1 qt vanilla ice cream 

1 TB vanilla 


Mix sugars with melted butter. Mix ice cream with sugar mix 
and add vanilla. Store in freezer. 
Jeanni Armstrong 
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1/2 cup onion, minced 

2 TB olive oil 

4 TB butter 

1 cup ham, diced 

4 eggs 

2 TB parsley, chopped 

2/3 cup Swiss cheese, grated 

4 TB milk 

1/4 tsp garlic salt and a grinding of pepper 
2 med potatoes 


Heat olive oil and 2 tablespoons butter in a small skillet. 
Drop in onions and cook over medium heat until soft. Add 
ham and cook 3 minutes. Beat eggs in bowl and add garlic 
salt, parsley, cheese, milk, and pepper. Stir in ham and 
onions. Peel potatoes and grate coarsely. A handful at a 
time, squeeze out moisture, then add to egg mixture. Heat 
3 inch deep dish in oven with 2 tablespoons butter. Pour in 
potato-egg mixture. Bake at 375 degrees for 30 to 40 


minutes, until top is light brown. 
Doris Springer Johnson 


W COOKING TIPS % 


9? Altet stewing a chicken for diced meat for casseroles, etc., let cool in broth before 
cutting into chunks - it will have twice the flavor. 


$ To slice meat into thin strips, as for Chinese dishes - partially freeze and it will slice 
easily. i 


$ A roast with the bone in will cook faster than a boneless roast - the bone carries the 
heat to the inside of the roast quicker. 


$ Never cook a roast cold - let stand for a least an hour at room temperature. Brush 
with oil before and during roasting - the oil will seal in the juices. 


$ For a juicier hamburger add cold water to the beef before grilling (1/2 cup to 1 pound 
of meat). 


$ To freeze meatballs. place them on a cookie sheet until frozen. Place in plastic bags 
and they will stay separated so that you may remove as many as you want. 


$ To keep cauliflower white while cooking - add a little milk to the water. 
$ When boiling corn, add sugar to the water instead of salt. Salt will toughen the corn. 


+ To ripen tomatoes put them in a brown paper bag in a dark pantry and they will 
ripen overnight 


$ Do not use soda to keep vegetables green. It destroys Vitamin C. 


* When cooking cabhage, place a small tin cup or can half full of vinegar on the stove 
near the cabbaqe. It will absorb a!! odor from it. 


% Potatoes soaked in salt water for 20 minutes before baking will bake more rapidly. 


9 Let raw potatoes stand in cold water for at least half an hour before frying to improve 
the crispness of french-fried potatoes 


9 Used greased muffin tins as molds when baking stuffed green peppers. 
9 A few drops of lemon juice in the water will whiten boiled potatoes. 


& Buy mushrooms before they "open " When stems and caps are attached snugly, 
mushrooms are iiny fresh. 


$ Do not use metal howls when mixing salads. Use wooden, glass or china. 


$ Lettuce teens batter if you store in rafrigerator without washing first so that the leaves 
are dry. Wash the day you are going to use. 


9 To keen celery crisp stand it up in a pitcher of cold, salted water and refrigerate. 


$ Don't despair if youve aversalted the gravy. Stir in some instant mashed potatoes 
and you'll repair the damage. Just add a little more liquid to offset the thickening. 
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CALORIE 


Beverages E 


Apple juice, 6 oz. e 90 
Coffee (black/unsw.) ..... 

Cola type, 1202... nr 115 
Cranberry juice, 6 oz. ................... 115 
Ginger ale, 12:02: ......................-. 115 


Grape juice, (prepared from 
frozen concentrate), 6 02. ........... 142 
Lemonade (prepared from 


frozen concentrate), 6 oz. ............. 85 
Milk 

protein fortified, 1 c. ................... 105 

Skim, Vol. 


Whole, 1.0... exposed 
Orange juice, 6 oz. 
Pineapple juice, unsweetened, 60 02.. ..95 


Root beer, 12.02. ariassan 150 
Tonic (quinine water;, 12 Oz. ........... 132 
Breads WC 
Corn Bread, 1 small square ............. 130 
Dumplings, 1 med. ......... eoe 70 
French Toast, 1 slice ..................... 135 
Muffins - 

Brar, T-mülfini une men 106 

blueberry, 1 muffin 

corn, 1 muffin ............ 

English, 1 muffin ........ 
Melba Toast, 1 slice ........................ 
PANCAKES, 1 All... 60 
Pumpernickel, 1 slice i 
RYE EE, rennen 


Waffles, 1 ......... 
White, 1 slice 
Whole wheat, 1 slice 


Cereals 

Corn Flakes, 1 cup. ... ann. 105 
Cream of Wheat, 1 cup ................. 120 
Oatmeal, 1 CUP. sssrinin 148 
Rice Flakes, 1 cup .......................- 105 
Shredded Wheat, 1 biscuit ............. 100 
Sugar Krisps, 3/4 cup ..................... 110 


Crackers 

Graham; 1 cracker ..... uos 

Rye Crisp, 1 cracker ............. 

Saline, 1 cracker :.......... a 

Wheat Thins, 1 cracker ..................... 9 

ur 
; o 

Dairy Products Fost 

Butter or Margarine, 1 1 ................ 100 

Cheese 
American Cheese, 1 oz. ......... `... 100 
Camembert, 1 os Dë 
Cheddar, 1 02: egen TAN 115 
Cottage Cheese, 1 oz. ............ 30 
Mozzarella, 1 02. e 394... 90 
Parmesan, 1 OZ. ................ 20: 130 
Ricolla, ro y nennen 50 
Roquefort, 162. kue tissa gl 195 
SWISS, fe sun 105 

Cream 


pt AT nenne. 30 
HEAVY b p (— CH 


SON, I —— —— "rà 45 
Hot chocolate, with milk, 1 c ........... 277 
Milk chocolate, 1 oz. ............... 145 155 
Yogurt 

made wi whole milk, 1 c. ...... 150 165 


made wi skimmed milk, 1 c. ....... 125 


em. CY) 


Fried, TANGO €—€ 100 
Poached or boiled, 1 large .......... 75 30 
Scrambled or in omelet, 1 large..110 130 


Fish and Seafood 


Bassa då deep actio 105 
Salmon, broiled or baked, 3 oz. ...... 155 
Sardines canned in oil, 3 02. .......... 170 
Trout, fried. 3 1202 «ted 
Tuna;inol 302. arenaene 170 
Tuna, in water. 3 OZ; =... 110 

continued 
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Calorie Counter, Cont'd. 


Fruits 


Apple, 1 medium .....................-- 80-100 
Applesauce, sweetened. 1/2 c. ....90- 115 
Applesauce, unsweetened. 

WO. ac ne uO 
Banana, 1 medium . —À 85 
Blueberries, AS e. sanci 45 
Cantaloupe melon, 172 c. ......... 24 
Cherries (pitted). raw. 1/2 c e 
Grapefruit, 1:2 mediurn ........... suus 
Grapes, 1/2 c. . mem 
Honeydew melon, 14 QS, ue ag 
Mango, 1 medium. 
Orange, 1 medium . 
Peach, 1 medium .. 
Pear, 1 medium . 
Pineapple, fresh. 1/2 c. "m 
Pineapple canned in syrup. 1/2 c. ..... 95 


Plum, 1 medium ........ one «sms GO 
Strawberries. fresh. TUO S, sadisme 30 
Strawberries, frozen 

and sweetened, 1? c .. 120-140 
Tangerine. 1 larae ` ———À 
Watermelan, 1/2 c — ÁS A 

[S zZ 

Meat and Poultry Y 
Beef, ground (lean), 3 07. ... ss. 185 
Beef, roast, Ze, «us asx mrt 185 
Chicken; broiled. 3:02: .. zu: 115 
Lamb chop (lean), 307. . ... .. 175-200 
Sirloin steak. 8:07. ..: ax cen 179 
Tenderloin steak.3 07 . ........ — ee 
Top round steak, 307. s arises aez .162 
Turkey, dark meat. 307 .......... sss. 175 
Turkey, white meat, 307 ... —X FOO 
Veal cutlet. 3 oz. .... verge etae NED: 
Veal, roast, 3 07 een AO 
Nuts 
Almonds, 2 1 .. å midier eua DOE 
Cashews, 2 1 Hee WOO 
Peaittite D teen, oa e 105 
Peanut butter, 1 I nd ine “ens AA 
PECANS, 2 Ti ;........ EE 95 
Pistachios, 2 T Å "armo 92 
Walnuts, 2 T. ... arb Aarten BU 


Pasta 


Macaroni or spaghetti, 
VA c: cooked... ooo ts 115 


Salad Dressings 


Blue cbeese, FT... nn 70 
Frenci Å PME TT 65 
talian We E 80 
Mayonnaise, 1 T. .... .... 100 
ONS ØL e WE E 124 
RISSA Tessiner 70 
Salad Oh T SE 120 
Soups 

BEAN. Terre 130-180 
Beet noodle; 1:65 Laer tees 70 
Bouillon and consomme, 1 c. ........... 30 
Chicken noodle, 1 c. .............. 65 


Chicken with rice, 1 c. .... — 
Minestrone; 1:6. +... tees 80-150 
Split pea; 10: 4: 145-170 
Tomato with milk, 1 c. .... EN 170 
Vegetable, 1 GC... 80-100 
Vegetables A 
Asparagus, 1 CUP nennen 35 
Broccoli, cooked, 1/2 C. ................... 25 
Cabbage, cooked, 1/2 c. ... .... 15-20 
Carrats, cooked. 1/2 c. ..... .... 25-30 
Cauliflower, 1/2 c. ............ .. 10-15 
Corn (kernels), 1/26... erret 70 
Green Beans, 1 cup ......... ++ 30 
Lettuce, shredded, 1/2 c. ................... 5 
Mushrooms, canned, 1/2 c. ..... oun 20 
Onions, cooked, 1/2 c. ............ zs BO 
Peas. green, cooked, 1/2 c. ............. 60 
Potato 

baked, 1 medium 

CHIPS: > 

mashed, with milk 

and buter 1€. uses 200-300 
SPRACH. d CUD... E 40 
Tomato 

(aw. Å Amen nr 25 

COOKER: 1/2: 6. nunmehr 30 


"n" n" n" m n" m m m" ewe un u a 


MEASUREMENTS & SUBSTITUTIONS 


Measurements 
a DING ve hudens een 1/8 teaspoon or less 
BHEASPOONS: snever sep sem 1 tablespoon 
A tablespoon Syene sene cows saad cene 1/4 cup 
8 tablespoons 4. 1/2 cup 
12 tablespooris «mest oorr 3/4 cup 
TO 1ablespodns saag me operi tem 1 cup 
2 01 | EEE ai 1 pint 
OE — ——— 1 quart 
E 1 gallon 
8 80 2 oe ise re ae 1 peck 
Lore ES EE Sen Ener ae 1 bushel 
16 OUNCES sci ocean ibas dac oneris men 1 pound 
SZ OUNCES: osos sita oreet san sirens 1 quart 
8 ourcestliquid us sco soci antt 1 cup 
1 ounce quid : socie sanie menus 2 tablespoons 


(For liquid and dry measurements use standard 
measuring spoons and cups. All measurements 
are level.) 


Substitutions 
Ingredient Quantity Substitute o 


self rising flour — "eup 1 cup all-purpose flour, 1/2 tsp. salt, and I 
tsp. baking powder 
cornstarch 1 tablespoon ..... 2 T. flour or 2 tsp. quick -cooking tapioc 1 
baking powder 1 teaspoon ....... 1:4 tsp. baking soda plus 1/2 tsp. creain vi 
tartar 
powdered sugar 1cup............... 1 c. granulated sugar plus 1 tsp. cornstarch 
brown sugar MACD: ertet 2 T. molasses in 1/2 c. granulated sugar 
sour milk T GU. acq TE emon juice or Vinegar plus sweet milk 
to mé inutes 
whole milk {1 cup ............... gd mile pas eer 
cracker crumbs QNHDGUD uet 1 c. bread crumbs 
chocolate 1 square (1 02.). 3 or 4 T. cocoa plus I 1. bulter 
fresh herbs — 1 tablespoon ..... 1 tsp. dried herbs 
fresh onion 1 Small eco 1 T. instant minced onion, rehydrated 
dry mustard 1 teaspoon ....... 1 T. prepared mustard 
tomato juice TOU zou 1/2 c. tomato sauce plus 1/2 c. waler 
catsup or chili sauce — 1 cup ............... 1 c. tomato sauce plus 1/2 C. sugar ana 2 
T. vinegar (for use in cooking). 
dates — 1b... 1 1/2 c. dates, pitted arid cut 
bananas 3 medium ......... 1 c. mashed 
min. marshmallows TU sense 1 Ig. marshmallow 


In substituting cocoa for chocolate in cakes, the amount of flour must be reduced. 
Ux Brown and White Sugars: Usually may be used interchangeably. 


MM — MICROWAVE HINTS = i 


11. 


12. 


14. 


15. 


16. 


Place an open box of hardened brown sugar in the microwave oveli with 1 cup 
hot water. Microwave at high fur I 1/2 to 2 minutes for 1.2 pound vi 2 lo 3 
minutes for 1 pound. 

Sotten hard ice cream by microwaving at 30% power: One puit will take 15 to 
30 seconds; one quart, 30-45 seconds; and one-half gallon 45 DU seconds 
One stick of butter or margarine will soften in 1 minute when nicrówaved al 
20% power. 

Soften one 8-ounce package of cream cheese by microwaving al 30% powel 
for 2 to 2 1/2 minutes.. One 3-ounce package of cream cheese will soften in 1 
1/2 to 2 minutes. 


. Thaw frozen orange juice right in the container. Remove the top metal lid 


Place the opened container in the microwave and heat ori high power 30 
seconds for 6 ounces and 45 seconds for 12 ounces. 


. Thaw whipped topping... a 4 1/2 ounce carton will thaw in 1 minute on the 


defrost setting. Whipped topping should be slightly firm in the center but it will 
blend well when stirred. Do not overthaw! 

Soften Jello that has set up too hard - perhaps you were to chill it until slightly 
thickened and forgot it. Heat on a low power setting for a veiy short tme. 


. Heat hot packs in a microwave oven. Å wet finger tip towel will take about 25 


seconds. It depends on the temperature of the water used to wet thie towel 
To scald milk, cook 1 cup for 2 to 2 1/2 minutes, stirring once each minute 


. To make dry bread crumbs, cut 6 slices bread into 1.2 inch cubes. Microwave 


in 3-quart casserole 6-7 minutes, or until dry, stirring after 3 minutes Crush in 
blender. 

Refresh stale potato chips, crackers or other snacks of such type by putting a 
plateful in the microwave oven for about 30-45 seconds. Let stand for 1 
minute to crisp. Cereals can also be'crisped. pr e å 

Nuts will be easier to shell if you place 2 cups of nuts in a I quart casserole 
with 1 cup of water. Cook for 4 to 5 minutes and the nutmeats will slip out 
whoie after cracking the shell. 


. For stamp collectors: place a tew drops of water on stamp to be retuoved from 


envelope. Heat in the microwave for 20 seconds and the stamp will come right 
off. 

Using a round dish instead of å square one eliminates ovetCouked cuiners IN 
baking cakes. 

A crusty coating of chopped walnuts surrounding many microwaved cooked 
cakes and quick breads enhances the looks and eating quality? Sprinkle a 
layer of medium, finely chopped walnuts evenly onto the bottom and side of a 
ring pan or bundt cake pan. Pour in batter and microwave as recipe directs 
Do not salt foods on the surface as it causes dehydration and toughens the 
food. Salt after you remove fiom the oven unless the recipe culls for using salt 
in the mixture. 


. Heat left-over custard and use it as frosting for a cake. 
. Melt marshmallow cream in the microwave oven. Half of å 7 ounce jar will 


melt in 35-40 seconds on high. Stir to blend. 


. Toast coconut in the microwave. Watch closely as it browns quickly once tt 


begins to brown. Spread 1/2 cup coconut in a pie plate and cook for 3 4 
minutes, stirring every 30 seconds after 2 minutes. 


Spice 


Get acquainted with herbs and spices. Add in small amounts, 1/4 teaspoon for 
each 4 servings. Taste before adding more. Crush dried herbs or snip fresh herbs 
before using. If substituting fresh for dried. use 3 times more fresh herbs. 


Basil 


Bay Leaves 


Caraway 


Chives 


Curry 
Powder 


Dill 


Fennel 


Ginger 


Sweet warm flavor with an aromatic odor, used 
whole or ground. Good with lamb, fish, roast, 
stews, ground beef, vegetables, dressing and 
omelets. 


A pungent flavor, use whole leaf but remove 
before serving. Good in vegetable dishes, fish 
and seafood, stews and pickles. 


Has a spicy smell and aromatic taste. Use in 
cakes, breads, soups, cheese and sauerkraut. 


Sweet mild flavor of onion, this herb is excellent 
in salads, fish, soups and potatoes. 


^ number of spices combined to proper 
proportions to give a distinct flavor to such dishes 
as meat, poultry, fish and vegetables. 


Both seeds and leaves of dill are flavorful. Leaves 
may be used as a garnish or cook with fish, soup, 
dressings, potatoes and beans. Leaves or the 
whole plant may be used to spice dill pickles. 


Both seeds and leaves are used. Has a sweet hot 
flavor. Use in small quantities in pies and baked 
goods. Leaves can be boiled with fish. 


^ pungent root, this aromatic spice is sold fresh, 
dried, or ground. Used in pickles, preserves, 
cakes. cookies, soups and meat dishes. 


continued 


Marjoram 


Mint 


Oregano 


Paprika 


Parsley 


Rosemary 


Saffron 


Sage 


Tarragon 


|Herbs & esl EA 


May be used both dry or.green. Used to flavor 
fish. poultry, omelets, lamb, stew, stuffing and 
tomato juice. 


| eaves are aromatic with a coo! flavor. Excellent 
in beverages, fish, cheese, lamb, soup, peas, 
carrots, and fruit desserts. 


Strong aromatic odor, use whole or ground to 
spice tomato juice, fish, eggs, pizza, omelets, 
chili. stew, gravy, poultry and vegetables. 


A bright red pepper, this spice is used in meat, 
vegetables and soups. Can be used as a 
garnish for potatoes, salads or eggs. 


Rest when used fresh but can be used dry, use 
as garnish or seasoning. Try in fish, omelets, 
soup, meat, stuffing and mixed greens. 


Very aromatic, used fresh or dried. Season fish, 
stuffing, beef. lamb, poultry, onions, eggs and 
bread. 


(range yellow in color, this spice is used to flavor 
or color foods. Use in soup, chicken, rice and 
fancy breads. 


Use fresh or dried. The flowers are sometimes 
used in salads. May be used in tomato juice, 
fish, fondue, omelets, beef, poultry, stuffing, 
cheese spreads, cornbread and biscuits. 


leaves have a pungent, hot taste. Use to flavor 
sauces, salads, meat, poultry, tomatoes and 
dressings. 


e 


NAPKIN FOLDING 


General Tips: 

Use linen napkins if possible, well starched. 

For the more complicated folds, 24 inch napkins wurk best. 
Practice the folds with newspapers. 

Children can help. Once they learn the folds, they will have fun! 


Shield 


This fold is easy. Elegant with Monograin in Corner 


å Instructions: 

H 1. Fold into quaiter size. It 
monogrammed, ornate Cort 
should tace down. 

2. Turn up folded corner 
three-quarters. 
3. Overlap right and left side 
- points. 
^ 4 4. Turn over, adjust sides su 


that they are even, sinyle 
point in center. 


P NG 5. Place point up or down on 
3, ` plate, or lett of plate. 
^ ^ 
På N 
L4 xv 
På D^ 
e e» 
Ki Ca 
Noi mE sr 
€ 
Rosette 
Elegant on Plate. 
Instructions: 


1. Fold top and bottom edges 
to the center, leaving 1/2" 
opening along the center. 

2. Pleat firmly from the left 
edge. Sharpen edges with 
hot iron. 

3. Pinch center together. If 
necessary, use small piece of 3 
pipe cleaner to secure and top 

with single flower. 

4. Spread out rosette 


trege o M 


NAPKIN FOLDING 


"Jan 
Instructions: 


1. Fold top and bottom Pretty in Napkin Ring, or Top ot Plate 

edges to the center. 

2. Fold top and bottom ha "PN 

ədges to center a second i 

lime. 

3. Pleat firmly from the lett 

edge. Sharpen edges with = UNREY3 7 yt 

à hot iron. 

4. Spread out fan ep 

Balance flat folds on each | ! 
D 
t 
I 


ti 


Firm 
| 
| 
| 
J 


side on table... well- 
starched napkins. will hold 
the shape. 


, E A 
a bosset 


Candle 
Easy to do, can be decorated. 


Instructions: 

f: Fold into triangle, point at top. 
2: Turn lower edge up.1". 

3. Turn over, folded edge down. 
4. Roll tightly from lett to right 

5. Tuck in corner Stand upright 


Lily 
Effective and Pretty on Table. 


Instructions: ies 
1. Fold napkin into quarters. 
2. Fold into triangle, closed 
corner to open points. 

3. Turn two points over to 
other side. (Two points are on 
either side of closed point.) 


Pleat 
4. Place closed end in glass. E / 
Pull down two points on each A ` 
side and shape. Å Wi ' 
x E + FEET 4 
dëi"? ER SIALL 


VEGETABLE TIME TABLE 


Vegetable — ! 


Asparagus Tips 
Artichokes. French 


Beans. Lima 

Beans, String 

Beets. young with skin 
Beets, old 

Broccoli. flowerets 
Rraceali, stems 
Brussel Sprouts 
Cabbage. chopped 
Cauliflower. stem down 
Cauliflower, flowerets 


Carrots, cut across 


Cam. green, tender 


Com on the cob 


Faaplant. whole 


Parsnips 


Peas, green 
Potatoes 


Pumpkin nr Squash 


Tomatoes 
Turnips 


LL m n m m m m m m u 


Cooking Method 


Boiled.... a... ....... 
Steamed..... ......... 
Boiled.... . AAN 
Steamed e sure 
Boiled.... . ... ....... 


Boiled or Steamed... 
Boiled................... 
Boiled........... ....... 
Bellede «onera amori: 
Boiled................... 
Steamed...... ......... 


Boiled 
Boiled................... 
Steamed............... 


Bolled...... urn 
Steamed................ 


Boiled or Steamed... 
BOBO cedens tom 


Boiled................... 
Steamed................ 


Boiled................... 
BOB urn 


Time — 


10-15 minutes 
40 minutes 
45-60 minutes 
20-40 minutes 
60 minutes 
15-35 minutes 
60 minutes 
30 minutes 

60 minutes 
70-90 minutes 
1-2 hours 
5-10 minutes 
20-30 minutes 
20-30 minutes 
10-20 minutes 
25 minutes 
20-30 minutes 
8.10 minutes 
8-10 minutes 
40 minutes 
5-10 minutes 
15 minutes 

20 minutes 
8-10 minutes 
15 minutes 
30 minutes 

40 minutes 
45 minutes 
25-40 minutes 
60 minutes 
60-75 minutes 
5-15 minutes 
20-40 minutes 
60 minutes 
45-60 minutes 
20-40 minutes 
45 minutes 

60 minutes 
5-15 minutes 
25-40 minutes 


Pm 


| 


BAKING PERFECT DESSERTS 


For Perfect Cookies 


Cookie dough that is to be rolled is much easier to handle after it has been 
refrigerated for 10 to 30 minutes. This keeps the dough from sticking, even 
though it may be soit. If not done, the soft dough may require more flour and 
too much flour makes cookies hard and brittle. In rolling, take out on a tloured 
board, only as much dough as can be easily managed. Flour the rolling pin 
slightly and roli lightly to desired thickness. Cut'shapes close together and 
keep all trimmings for the last. Place pans or sheets in upper third of oven. 
Watch cookies carefully while baking to avoid burning edges. When sprinkling 
sugar on cookies, try putting it into a salt shaker. It saves time. 


For Perfect Pies and Cakes 
* A pie crust will be more easily niade and better if all the ingredients ate cool 


* The lower crust should be placed in the pan so that is covers the surface smoothly. 
Be sure no air lurks beneath the surface, for it will push the crust out of shape in baking. 


* Folding the top crust over the lower crust before crimping will keep the juices in the 
pie. 


* In making custard type pies, bake at a high temperature lor about ten minutes to 
prevent a soggy crust. Then finish baking at a low temperature. 


& Fill cake pans about 2/3 full and spread batter weil into comieis and to the sides. 
leaving a slight hollow in the center. 


+ The cake is done when it shrinks from the sides of the pan or if tl springs back when 
touched lightly with the finger. 


* Alter a cake comes from the oven, it should be placed on a iach for about tive 
minutes. Then the sides should be loosened and the cake turned out on a rack to finish 
cooling. 


+ Cakes should not be frosted until thoroughly cool 
* To prevent crust from becoming soggy with cream pie, sprinkle crust will! powdered 
sugar 


Temperature Chart 


Food Temperature Time 
Butler Cake, loaf ........................ 360:- 400 .........: JU BU nun 
Butler Cake, layer .............0......8.. 380 - 400 ............. is 20 40 min 
Cako ANGEL qct 300 - 360 .............. : 50 GU min, 
Oaks, SPONGE eccezione 300 350 «s.n 40 60 min 
CAR Mill. nee DIS SED ernennen g 3 4 hours 
Fe TSR sisse enne 380 390. nu. , 10:12 min 
Cookies, molasses ...................-. 350 «375. ne bas i 18 20 min, 
Orgam PINS anne 300 - 350 ............ — 45.60 min 
MENOGUO: NR 250- 300 a0 40 60 min 


EG OT EN 400.5 500 cran 20 40 min 


Food Quantities for Serving 


25, 50, and 100 People 


Food ` 

Sandwiches: 

Bread 

Butler 

Mayonnaise 

Mixed Filling 
(meat, eggs. fish) 

Mixed Filling 
(sweet fruit 

| ettuce 


Meat, Poultry, or 

Fish: 

Wieners (beef) 

Hamburger 

Turkey or Chicken 

Fish, large whole 
(round) 

Fish filets or steak 


Salads, 
Casseroles: 
Potato Salad 
Scalloped Potatoes 


Spaghetti 
Baked Beans 
Jello Salad 
Ice Cream: 
Brick 

Rik 


Beverages: 
(Coffee 


Ina 
lemonade 
Desserts: 


Watermelon 
Cake 


Whipping Cream 


__ Servings 


1 cup 
1 12 quarts 


1 quart 
1 1/2 heads 


6 1? pounds 
9 pounds 
13 pounds 


13 pounds 
7 1:2 pounds 


4 1.4 quarts 
At? quarts or 
1 12 x 20" pan 
1 14 gallons 
344 gallon 

31 gallon 


3 1:4 quarts 
? 1:4 quarts 


1.2 pound and 

1 1? gal. water 
1:42 pound and 

1 12 gal. water 
10 to 15 lemons. 
1 12 gal. water 


37 1 2 pounds 

1 10 x 12" sheet 
cake 

112 10" lays: cakes 


3-4 pint 


E- go AE 
__.Servings  Servings — 
50 slices or 100 slices or 
3 1-Ib. loaves 6 1-Ib. loaves 
1:2 pound 34 to 1 pound 


2 to 3 cups 
2 1/2 to 3 quarts 


1 3/4 to 2 quarts 
2 1/2 to 3 heads 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


1 1^4 gallons 
8 1/2 quarts 


2 1/2 gallons 
1 1/4 gallons 
1 1/4 gallons 


6 1/2 quarts 
4 1? quarts or 
1 1/4 gallons 


- t pound and 


3 gal. water 

1-6 pound and 

3 gal. water 

20 to 30 lemons, 
3 gal. water 


75 pounds 

1 12 x 20" sheet 
cake 

3 10"layer cakes 


1 1/210 2 pints 


100 


200 slices or 
12 1-1b. loaves 
1 1/2 pounds 
4 to 6 cups 


5 to 6 quarts 


2 1/2 to 4 quarts 
510 6 heads 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4 1/2 gallons 
17 quarts 


5 gallons 
2 1/2 gallons 
? 12 gallons 


12 1/2 quarts 
9 quarts or 
2 1/2 gallons 


2 pounds and 

6 gal. water 

1 3 pound and 

6 gal. water 

40 tn 60 lemons, 
6 gal. water 


150 pounds 

2 12 x 20" sheet 
cakes 

6 10" layer cakes 


3 pints 


mn" a'u n" a n aT m a uo ma a a pe 


Fruit Cooking Time Amount of Sugar or Honey 
| Apricots ......... About 40 minutes ..... ... 1/4 c. for each cup of fruit 
figs. tes .. ... About 30 minutes ..... 1 T. for each cup of fruit 
Peoches.......... About 45 minutes ......... 1/4 c. for each cup of fruit 
Prunes............ About 45 minutes ......... 2 T. for each cup of fruit 


BUYING GUIDE 
Fresh Vegetables and Fruits 


Experience is the best teacher in choosing quality, but here are 
a few pointers on buying some of the fruits and vegetables. 


Asparagus: Stalks should be tender and firm, tips should be close and compact. 
Choose the stalks with very little white - they are more tender. Use asparagus soon - it 
toughens rapidly. 


Beans. Snap: «Those with small seeds inside the pods are best. Avoid beans with dry- 
looking rods. : 


Berries: Select plump. solid berries with good color. Avoid stained containers, 
indicating wet or leaky berries. Berries such as blackberries and raspberries with 
clingina caps may be under-ripe. Strawberries without caps may be too ripe. 


Broccoli, Brussel Sprouts, and Cauliflower: Flower clusters on broccoli and 
cauliflower should be tight and close together. Brussel sprouts should be firm and 
compact. Smudgy. dirty spots may indicate insects. . 


Cabbage and Head Lettuce: Choose heads heavy for size. Avoid cabbage with worm 
holes, lettuce with discoloration or soft rot. 


Cucumbers: Choose long, slender cucunibers for best quality. May be dark or medium 
green but yellowed ones are undesirable 


Melons: In cantaloupes, thick close netting on the rind indicates best quality. 
Cantaloupes are ripe when the stem scar is smooth and space between the netting is 
vellow ar yellow green. They are best when fully ripe with fruity odor. 


Honeydaws are ripe when rind has creamy to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side, they are not ripe. 


Oranges, Grapefruit, and Lemons: Choose those heavy for their size. Smoother, 
thinner skins usually indicate more juice. Most skin maikings do not affect quality. 
Oranges with a slight greenish tinge may be just as ripe as fully colored ones. Light or 
areenish-yellow lemons are more tart than deep yellow ones. Avoid citrus fruits showing 
withered, sunken, or soft areas. 


Peas and Lima Reans: Select pods that are well-filled but not bulging. Avoid dried, 
spotted, yellowed, er flabby pods. 


— TABLE FOR DRIED FRUITS 


BAKING PERFECT BREADS 


Proportions 
To 1 cup flour use 1 1:4 teas. Baking Powder 


Biscuits .... 

Muffins ........ To 1 cup flour use 1 t;z teas. Baking Powder 

POPOVENS suisse arre To 1 cup flour use 1 14 teas. Baking Powder 

Wattles oie a ettet - To 1 cup flour use 1 1/4 leas. Baking Powder 

Cake Withiolll .-:-.: To 1 cup flour use 1 teaspoon Baking Powder 


Rules for Use of Leavening Agents 
1. To 1 teaspoon soda use 2 1/4 teaspoons cream of tartar, or 2 cups Ireslily soured 
milk, or 1 cup molasses. 
2. In simple flour mixtures, use 2 teaspoons baking powder to leaven I cup flour. 
Reduce this amount 1/2 teaspoon for each egy used. 
3. To substitute soda and an acid for baking powder, divide the amount of baking 
powder by 4. Take that as your measure of and add the acid according lo rule 1 above. 


Proportions for Batlers and Dough 


To 1 cup liquid use 1 cup tlour 
To 1 cup liquid use 2 to 2 1/2 cups flour 


Pour Batter 


Drop Batter .... 
Soft Dough To 1 cup liquid use 3 to 3 1/2 cups tlour 
Stiff Dough fo 1 cup liquid use 4 cups flour 


stints for Baking Breads 
Kneading the dough for a halt minute after mixing improves the texture of baking powder 


biscuits. 


Use cooking or salad oil in waffles and hot cakes in the place of shortening. No extra 
pan or bowl to melt the shortening and no wailing. 


When bread is baking, a small dish of water in the oven will help tu keep the crust rom 
getting hard. 


Dip the spoon in hot water to measure shortening, butter, etc., the lat will slip out more 
easily. 


Small amounts of leftover corn may be added to pancake batte tor variety. 


To make bread crumbs, use fine cutter of the food grinder and tie a large paper bag over 
the spout to prevent flying crumbs. 


When you are doing any sort of baking, you get better results II yuu remember to 
pre-heat your cookie sheet, muftin tins, or cake pans. 


Oven Temperature Chart 


Breads Minutes Temperature 
EG ENE SM T D0:OU .. ra stad 350 - 400 
PROMS ener tero ns tat ueste aus 2030, ——— 400 - 450 
Biscuits . . 1205 ` —————— 400 - 450 
Popu asss 30:40 ——— 425 - 450 
Corny: es. 25:30 een 400 - 425 
Nut Breau 5075 ——— 350 
Gingerbread .u.rsnassansastemsmedssnnete 4050 c — 350 - 370 
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=D. EQUIVALENCY CHART 


FOOD 


unsifted flour 

sifted flour 

sifted cake flour 

rye flour 

flour 

baking powder 
cornmeal 

cornstarch 

lemon 

apple 

orange 

onion 

unshelled walnuts 
sugar 

powdered sugar 
brown sugar 
spaghetti 

noodles (uncooked) 
macaroni (uncooked) 
macaroni (cooked) 
noodles (cooked) 
lony-grain rice (uncooked) 
saltine crackers 
butter 

cocoa 

chocolate (bitter) 
coconut 
marshmallows 
graham crackers 
vanilla wafers 

bread 

bread 

egg whites 

egg yolks 

egg 

flavored gelatin 
unflavored gelatin 
nuts (chopped) 
almonds 

walnuts (broken) 
raisins 

rice 

American cheese (grated) 
American cheese (cubed) 
cream cheese 
zweiback (crumbled) 
banana (mashed) 
coffee (ground) 
evaporated milk 


EL Li _ 


3 34 cups 

4 cups 

4 12 cups 

5 cups 

1 pound 

5 1/2 ounces 
3 cups 

3 cups 

1 medium 

1 medium 
3-4 medium 
1 medium 

1 pound 

2 cups 

3 1/2 cups 

2 1:2 cups 

7 ounces 

4 ounces (1 1/2-2 cups) 
4 ounces (1 1/4 cups) 
6 cups 

7 cups 

1 cup 

28 crackers 
1 stick or 1:4 Ib. 
4 cups 

1 ounce 

2 2,3 cups 
16 

14 squares 
22 

1 1/2 slices 

1 slice 

8-10 

10 12 

4-5 whole 

3 1/4 ounces 
1/4 ounce 

1 cup 

3 1/2 cups 

3 cups 

1 pound 

2 1/3 cups 

5 cups 

2 2/3 cups 

6 2/3 tablespoons 
4 

1 medium 

5 cups 

1 cup 


YIELD 


1 pound 

1 pound 

1 pound 

I pound 

4 cups 

1 cup 

1 pound 

1 pound 

3 tablespoons juice 
1 cup 

I Cup juice 

1:2 cup 

11/2 to 1 3.4 cups 
1 pound ` 

1 pound 

1 pound 

4 cups Cuoked 

2 3 cups couhed 
2 1/4 cups cooked 
8 ounce package 
8 ourice pachage 
3 4 cups cuuked 

1 cup fine crumbs 
1/2 cup 

1 pound 

I square 

1 1/2 pound cartu 
1/4 pound 

1 cup fine crumbs 
1 cup fine crumbs 
1 cup soft crumbs 
1/4 cup fine dry crumbs 
| cup 

I cup 

I cup 

1/2 cup 

1 tablespoon 

1/4 pound 

1 pound 

1 pound 

3 1/2 cups 

1 pound 

1 pound 

1 pound 

3 ounce package 
1 cup 

1/3 cup 

1 pound 

3 cups whipped 


Kee we a 


TERMS USED IN COOKING 


Au gratin: Topped with crumbs and/or 
cheese and browned in the oven or under 
the broiter 


Au jus: Served in its own juices. 


Baste: Io moisten foods during cooking 
with pan drippings or special sauce to add 
flavor and prevent drying. 


Bisque: A thick cream soup 


Blanch: To immerse in rapidly boiling 
water and allow to cook slightly. 


Cream: To soften a fat. especially butter, 
by beating it at room temperature. Butter 
and sugar are often creamed together, 
making a smooth soft paste. 


Crimp: To seal the edges of a two-crust 
pie either by pinching them at intervals 
with the fingers ai by pressing them 
together with the tines of a fork. 


Crudites: An assortment of raw 
vegetables, ie carrots. broccoli. 
mushroonms, served as an hors d'oeuvre 
often accompanied by a dip 


Degrease: lo remove fat from the 
surface of stews. soups, or stock. Usually 
cooled in the refrigerator. so that fat 
hardens and is rasily removed 


Dredge: In coat lightly with flour, 
Commeal, etc 


Entree: Tha main course. 


Fold: In incorporate a delicate 
substance. such as whipped cream or 
heaten egg whites. into another 
substance withont releasing air bubbles. 
A spatula is used to gently bring part of 
the mixtra from the bottom of the bowl to 
the top The process is repeated. while 
slowly rotating the bowl. until the 
inaredients are thoroughly blended. 


Glaze: T^ cover with a glossy coating, 
such as a malted and somewhat diluted 
jelly for fruit desserts. 


Julienne: To cut vegetables, fruits, or 
cheeses into maich-shaped slivers. 


Marinade: To allow food to Stand in a 
liquid to tenderize or to add flavor. 


Meuniere: Dredged with flour and 
sauteed in butter. 


Mince: To chop or cut food into very 
small pieces. 


Parboil: To boil until partially cooked; to 
blanch. Usually this procedure is followed 
by final cooking in a seasoned sauce. 


Pare: To remove the outermost skin of a 
fruit or vegetable. 


Poach: To cook very gently in hot liquid 
kept just below the boiling point. 


Puree: To mash foods until perfectly 
smooth by hand, by rubbing through a 
Sieve or food mill, or by whirling in a 
blender of food processor. 


Refresh: To run cold water over food 
that has been parboiled, to stop the 
cooking process quickly. 


Saute: To cook and/or brown food in a 
small quantity of hot shortening. 


Scald: To heat to just below the boiling 
point, when tiny bubbles appear at tho 
edge of the saucepan. 


Simmer: To cook in liquid just below tho 
boiling point. The surface of the liquid 
should be barely moving, broken from 
time to time by slowly rising bubbles, 


Steep: To let food stand in (hot) liquid to 
extract or to enhance flavor, like toa in hot 
water or poached fruits in sugar syrup 


Toss: To comhine ingredients with n 
lifting motion. 


Whip: To beat rapidly to incorporate alr 
and produce expansion, as in hanvy 
cream or egg whites. 


